
Unique Gift Baskets and Boxes 



Orchards Apples. 

Our popular Sampler Boxes feature an 
enticing display of apples, a savory cheese 
round, Terhune Orchards fruit-filled bread, 
and a tasty selection of our own fresh-baked 
traditional holiday cookies. Boxes ship well 
and can be sent any- 
where in the country. 
For folks who love 
cookies, consider a 
special cookie basket 
or tray overflowing 
with an assortment of 
our spectacular holi- 
day cookies. 

This year, you can 
build your basket 
around our exclusive 
gift item — the Ter- 


Tray is made to order, our friendly Farm 
Store Staff can either suggest selections or 
you can enjoy the fun of filling the basket 
yourself. Our huge assortment of Farm 
Store Baskets and “ingredients” make it 
easy! Select from Terhune Orchards cookies 
and fruit breads; our own brand of jellies, 
jams, chutneys, relishes, marinades, and 
salad dressings; mulled cider mix, coffee 
beans, and teas; pancake mixes; syrups; 
honeys; pastas; cheeses; and, of course, lots 
of varieties of our own crisp, juicy Terhune 


verybody loves edible gifts from 
' Terhune Orchards! This year, 
delight your friends, family, and 
business associates with one-of-a-kind, cus- 
tom-made gifts from Terhune Orchards and 
enjoy holiday shopping that is pleasant and 
stress-free! Our large selection of 
unique holiday gift baskets of fruits 
and goodies, trays of traditional 
holiday cookies, and boxes of apples 
and cider make perfect gifts. They 
are all available at the Terhune 


Orchards Farm Store and can be 


shipped anywhere in the US! 


hune Orchards Breakfast Set. Two over- 
sized Terhune Orchards mugs just right for 
a tea or coffee bean sampler or a packet of 
hot mulled cider mix. Then add a Bakery- 
fresh fruit bread filled with our own fruit. 
What a delightful way to spend time with 
friends or to enjoy a quiet moment at home. 


****************** 

Enjoy the Holidays with a Little 
Help From Our Bakery 


emember those tantalizing aro- 
mas that drifted from Grand- 
ma’s kitchen just before the “Big 
Holiday” and the flavor of those old-fash- 
ioned cookies she made? Now you can enjoy 
the same traditional treats made by the 
Terhune Orchards bakers, who regularly 
transform natural, wholesome ingredients 
into the best tasting home-baked pies, 
crisps, fruit breads, cookies, and cakes — the 
kind that can only come from recipes lov- 
ingly handed down from one generation to 
the next. Our holiday-baked goods are so 
special that they’ll soon become part of your 
own holiday tradition. 

Our traditional Gingerbread Houses 
made in the Terhune Orchard Bakery are 


just spectacular — and each one is unique. 
Drizzled with frosting and outlined with an 
assortment of gumdrops and candies. 
Assembled Gingerbread Houses or Gin- 
gerbread House Kits can be shipped any- 
where in the US. The Farm Store Staff will 
be happy to help you. 

Trays, filled with an assortment of holi- 
day cookies, are welcome holiday gifts or a 
perfect ending for your own holiday parties. 
Try our melt-in-your-mouth sugar cookies 
shaped like bells, stars, and Santas, each 
decorated with colored sugar or icing or our 
piquant gingerbread formed into holiday 
shapes. Select almond crescents, chocolate 
crinkles delicately dressed with powdered 
(continued on page 3) 



Travels with the NJ 
A g Society Leadership 
Development Program 

by Elaine Madigan 


came to Terhune Orchards in the 
fall of 1991. 1 had responded to a 
hand written sign Pam Mount 
had posted on the bulletin board: “Tour 
Guides Wanted.” Since I had just finished a 
summer internship at the Stony Brook- 
Millstone Watershed and was a regular vol- 



Flamenco dancing, anyone ? Tannwen, left, and 
Elaine in Spain. 


unteer at the Howell Farm, I felt I could be 
a tour guide at Terhune Orchards. 

Pam agreed to bring me on board for 
that fall, but there was a small “catch.” She 
said, “By the way, my Apple Day festival is 
this weekend. Could you spare a few hours 
to help out?” That’s how I spent my first day 
at Terhune Orchards — pouring apple cider 
for 8-plus hours. I went on to lead the school 
tours that fall, and 13 years later, here I am 
still doing farm tours each fall. 

Over these 13 years, Pam and Gary 
have encouraged my personal growth and 
professional development as well as to fol- 
low my interests. As a result, I have expand- 
ed the education program offerings at 
Terhune Orchards to include those in the 
spring, summer, and fall. We have yet to 
find anything other than our Wassail the 
Apple Tress that draws people to the farm 
during the winter. After all, leafless trees 
and barren meadows are not very exciting. 

Over the years, I have learned much by 
working with Pam and Gary. Observing 
their involvement in the community and 
their active roll in New Jersey Agriculture 
is infectious-it must have rubbed off on me! 
I was asked to apply to and was accepted 
into the New Jersey Agricultural Leader- 
ship Development Program, a two-year pro- 
gram sponsored by the NJ Agricultural 
Society. 

My class, the fifth in the organization’s 
ten-year history, graduated in June 2005. 

(continued on page 2) 




Wassail the Apple Trees 


°^ n us * n ce l e brating an ancient 
fw British tradition at Terhune 
Orchards — Wassailing the Apple 
Trees on Sunday, January 29, 2006 between 
lpm and 4pm. 

We’ve adapted traditional Wassailing to 
create a unique family “mid-winter break.” 
Families gather around the bonfire chanti- 
ng traditional verses to invoke positive spir- 
its in the orchards. We roast marshmallows, 
drink hot cider, and just enjoy the fun. We 
then tie cider-soaked bread to the apple tree 
for the “spirits,” but out of reach of the farm 
animals! 

Bring noisemakers — drums, whistles, 
bells, clackers, or put a few pebbles in an 


When we began the program, two years 
sounded like a long time. But I think my 
classmate Tannwen Mount would agree 
that those two years just flew by. As I look 
back on my experiences, the program truly 
surpassed my expectations. 

Our first seminar was held at the 
Fairview YMCA camp in northern New 
Jersey, a meeting that set the groundwork 
for our future. Here, 22 strangers came 
together with one thing in common, an 
interest in New Jersey agriculture. The 
fruit and vegetable growers were joined by 
nursery men, a chemist, a member of the 
USDA Natural Resource and Conservation 
Service, a master gardener/freelance writer, 
a Future Farmers of America official, a 4H 
[youth group] officer, a bank loan officer, 
and farmers of oysters, dairy products, rab- 
bits, and turkeys. Also present was a 
Rutgers University research scientist, a 
chemist, a high school teacher, and the 
director of the NJ Farmers Against Hunger 
program. An interesting collection of people 
to say the least! 

After the first hours, we knew every- 
one’s name — really all 22 — thanks to a few 
tips and techniques on remembering names 
and how to make ‘small talk’ at social 
events. The revealing results of the Myers- 
Briggs Personality Test showed itself as we 
participated in team-building exercises on 
the outdoor challenge course. We also got 
our first taste of public speaking as we 
shared our stories with our classmates. The 
proverbial molehill for some, and a moun- 
tain for most. We did, however, discover that 
we were as diverse as the Garden State is 
itself, with only the “garden” in common. 

Our seminars took us all over the state 
to investigate and study a variety of topics: 
from land issues in the Highlands and bio- 
terrorism in Hamilton to oyster farming in 
Cape May. A visit to the State House in 
Trenton and a three-day trip to Washing- 
ton, D.C. gave us insight into the ways that 
politics can shape public policy. 

We also participated in the NJ State 
Agricultural conventions to see the agricul- 
tural infrastructure at work - how the state 
Department of Agriculture interfaces with 
the Farm Bureau, the NJ Agricultural 
Society, and the NJ Grange, and how they 
all support the efforts of Rutgers University. 

Farm visits were something I expected 
that we would do; visiting internationally 
competitive fisheries was not. Our group 
visited Export, Inc. as well as the Viking 
and Lund Fisheries in the Viking Village at 


empty coffee can with a lid. These will make 
a joyful and worthy noise, loud enough to 
drive away any and all spirits. 

Watch the Princeton, NJ-based dance 
troupe, Handsome Molly, perform the tradi- 
tional and rural “molly dances” of 19th-cen- 
tury England. All of the Handsome Molly 
dancers dress in motley black, except for 
one brightly-dressed molly. They also follow 
the old custom of using make-up to disguise 
themselves. 

Warm up in the Farm Store with com- 
plimentary hot cider and donuts and listen 
to live music by Spiced Punch, returning 
again this year. For information or direc- 
tions, call the Farm Store at 609-924-2310. 


Bamegat Light. We were lucky to be able to 
board a Lund boat just returning from the 
open sea. A tour of their largest boat with a 
hull full of squid gave me a new apprecia- 
tion for our fish industry (Is it calamari or is 
it bait?). 

One seminar, dedicated to social issues, 
took us to the city of Paterson, NJ, which 
provided us with a very different view of our 
Garden State. While in Paterson, we 
learned about its rich history and impor- 
tance during the Industrial Revolution. We 
visited two high schools, Eastside High and 
Panther Academy, and walked through the 
Passaic County jail to hear the inmates’ sto- 
ries in a ‘scared straight’ session. To be hon- 
est, I felt more unsettled in the Eastside 
High School than I did in the jail. 

While in Paterson we worked as labor- 
ers to help Habitat for Humanity finish the 
landscaping on a new house they were 
building. At Eva’s Village Halfway House in 
downtown Paterson we observed a grass- 
roots commitment to community improve- 
ment. What did this have to do with agri- 
culture, you might ask? Nothing. But it had 
everything to do with culture. 

To gain further insight about agricul- 
ture as citizens of the world, we attended an 
international seminar in Spain. Our first 
stop was Madrid. We visited Madrid’s Town 
Hall, the Plaza de Mayor, and other places 
of interest. From there we traveled south 
and east stopping in cities along the way. 
We saw miles and miles of greenhouses, saf- 
fron and dairy farms, an agri-tourism fish 
farm, made a 3am visit to the fish market, 
visited the Goya Company, enjoyed an 
evening of Flamenco, and so much more. 
Our focus on this trip was the same as at 
home in the USA. Spain is the land of El 
Greco, Don Quixote, and olive trees. 
According to information we were told, 
Spain has 380,000,000 olive trees. We 
believe we saw all 380,000,000 of them! 

All-in-all, it was a memorable trip, but 
even more, a very memorable two years. 
During these two years we built a network 
of friends and business contacts. Saw the 
beautiful, and the not-so-beautiful, side of 
New Jersey, and experienced personal 
growth. So what’s next for the Fifth 
Graduating Class of the NJ Ag Society? 
When an agri-cause presents itself, we will 
be ready and able to take the lead and 
respond to protect the wonderful features 
and activities that truly make New Jersey 
“the Garden State.” 


Order Holiday 
Pies, Crisps, and 
Turkeys Now 

hanksgiving cooking starts at 
the Terhune Orchards Farm 
Store with our fresh pies, crisps, 
and turkeys. The turkeys, locally grown, are 
all oven-ready. Raised to full maturity, the 
turkeys are naturally “prebasting” so that 
the meat remains moist and tender. 



Turkeys are only available for Thanks- 
giving. Our traditional homemade cranber- 
ry relish and applesauce — the perfect 
accompaniment to your turkey — is avail- 
able fresh at the Farm Store. 

For dessert, serve Terhune Orchards 
fruit pies and crisps. Made with chunks of 
fresh fruit and fine ingredients, our tradi- 
tional pies and crisps are a delicious addi- 
tion to any Thanksgiving feast or a pleasant 
ending to a family dinner. 

10-inch pies: Apple, Pumpkin, 

Pecan, Mince, and Coconut Custard 

9-inch pies: Apple, Apple Streu- 

sel, Apple Walnut, Apple Cranberry, Peach, 
Peach Praline, Peach Melba, Lemon 
Blueberry, Blueberry, Cherry, Raspberry, 
and Strawberry Rhubarb 

No Sugar Added 9-inch pies: Apple, 
Peach, Blueberry, or Cherry pies sweetened 
with fruit concentrates and Nutrasweet® 
Crumb-Topped Crisps: Apple, Apple 
Blueberry, and Apple Cranberry 

Reserve your Thanksgiving pies, crisps, 
and turkeys now. Call the Farm Store today 
at 609-924-2310. For your convenience, the 
Farm Store will be open Tuesday, November 
22 and Wednesday, November 23 until 7pm 
and from 9am until noon on Thanksgiving 
Day. 

One-of-a-Kind 
Holiday Wreaths 

hare your Holiday Spirit with 
Pam’s unique holiday wreaths. 
Decorated with apples, pome- 
granates, lemons, limes, pinecones, and 
other seasonal items, the wreaths are a 
delightful adaptation of what has become 
known as the Williamsburg or Colonial 
wreath. Approximately 22 inches in diame- 
ter, the weaths are made from Balsam fir, 
Douglas fir, or white pine branches secured 
to a 24-gauge wire mesh wrapping to 
ensure htat it continues to look good all 
through the holidays! The wreaths make an 
attractive front-door decoration and are a 
welcome gift for friends, family, or business 
associates. 

The limited supply of these truly unique 
wreaths never lasts long. Starting 
Saturday, November 26, the wreaths are 
available at the Farm Store for as long as 
the supply lasts. 


NJ Ag Society Leadership Development Program 

(continued from page 1) 




Enjoy Spring Tractors and the Farmers Who Love Them 

A 11 by Gary Mount 

Plants Ail Winter (reprinted from Spring, 2002 ) 


hanks to greenhouse technolo- 
p? gy, you can enjoy the most mag- 
nificent “display” of Pam 
Mount’s glorious spring flowers all winter 
at the Terhune Orchards Farm Store. Pam’s 
bulbs are ready and “set” to go. All winter, 
the Farm Store will be filled with blooming 
primrose or cyclamen bordered by a variety 
of planted greens. In January, we will fea- 
ture blooming tulips and tete a tetes. Come 
back in February and March for our fra- 
grant freesias, with single or double blooms 
in incredibly rich colors, available only at 
Terhune Orchards! 



Gather several potted plants together 
with a big red bow for a dramatic display, or 
take home a bunch of colorful cut flowers to 
brighten your holiday table. Arranged in 
unique gift baskets and planters, these 
blooming spring bulbs, flowering plants, 
and/or herbs make welcome one-size-fits-all 
gifts that brighten even the most dreary 
winter day! Visit the Farm Store this winter 
and enjoy our parade of blooming bulbs! 


sugar, thumbprint cookies, or Russian tea 
cookies. All are perfect with a mug of steam- 
ing Terhune Orchards Mulled Cider or tea. 

Or, try our traditional cookies such as 
Double Chocolate, Chocolate Chip (with or 
without nuts), Oatmeal Raisin, Snicke- 
rdoodles, Peanut Butter, Chewy Ginger 
Cookies, and rich, moist, chocolate-y brown- 
ies. These delicious cookies are available by 
the pound or packaged as gifts in attractive 
holiday baskets or trays. 

One of our most popular desserts is 
Apple Crisp made with choice Terhune 
Orchards apples and topped with morsels of 
crumbly brown sugar and cinnamon. Or, try 
our apple-blueberry or apple-cranberry ver- 
sions of this classic — filled with lots of cran- 
berries or Terhune Orchards own apples 
and blueberries! Our traditional apple cob- 
bler, which features chunks of apple covered 
with a tasty cake-like topping — so delicious 
and simply irresistible! 

Serve your family or guests a Terhune 
Orchards bakery delight in a decorative 8- 
inch round pan. Try moist and apple-y 
Mama’s Apple Cake; gingerbread cake, 
peach or blueberry cobblers made with 
Terhune Orchards’ own fruits; or, our blue- 
berry- or apple-filled coffee cake. Just heat 
and serve! 

Our fruit breads are chock full of blue- 


M y father once told me that he had 
asked my grandfather, whose 
farm was on Route 1 in West 
Windsor, what he and his farmer friends 
talked about when they stood together at 
different gatherings. “Horses and women” 
was his answer. I always wanted to ask 
whether, in my father’s day, it was “tractors 
and women.” 

One of the enduring themes of farm life 
is the farmer’s relationship with his horses 
and his tractors. One of my uncles sketched 
out a map of my grandfather’s farm as it 
looked between 1900 and 1910. It shows the 
horse barn and lists all of the horses he 
could remember by name-Tom, Dan, 
Jumbo, Dick, Pansy, Ned, Charlie, Lester, 
Stewart, John, Bonehead, and Jenny. They 
did the plowing, planting, cultivating, hay- 
ing, harvesting, hauling, and the transport- 
ing of people. Horses were even used to pull 
ropes that hoisted hay into the top of the 
bams or to power different pieces of sta- 
tionary equipment. Horses were very 
important on the farm, and it took quite a 
number of them to do all of the work. 

In 1916, my grandfather, William M. 
Mount, bought his first tractor, an Avery 
Model 8-16. The number 8 meant that the 
tractor was able to exert the same pull as 8 
horses, i.e., 8 horsepower. The larger num- 
ber was the power of the engine. Almost 
half of its power was lost in the transmis- 
sion and gears! Gears were shifted by a 
hand lever that moved the entire engine 
assembly forward and back to engage the 
correct gear combinations. The tractor was 
powered by kerosene and used gasoline to 
start it. In addition to the two fuel tanks, a 
third tank held water, which was added in 
small amounts to suppress combustion 
knocking (pinging) of the kerosene and to 
add power. 

In short order, my grandfather bought 


berries, cranberries, bananas, or apples. 
Also available are moist and delicious zuc- 
chini and pumpkin breads. Each is a tasty 
balance of not-too-sweet cake and the choic- 
est ingredients. 

Fragrant lemon or almond tea loaves or 
sour cream cakes are perfect with coffee or 
tea. Streusel-topped blueberry coffee cakes 
and muffins are a special treat for break- 
fast, tea, dessert or any time of day! They 
owe their silky texture and taste to the 
freshest dairy products. 

Terhune Orchards fruit pies remain one 
of our most in-demand bakery favorites. We 
offer a variety of flavors and sizes, and even 
some with no added cane sugar. Whatever 
flavor you choose, you can be sure that all of 
our pies are made from the finest ingredi- 
ents and generous chunks of fruit. Don’t for- 
get to get your pies for Thanksgiving and 
Christmas at the Farm Store. The pies are 
available on a first-come basis. 

Let our luscious breads, cakes, cookies, 
and pies weave magic around your holiday 
celebrations. 

These and other bakery items are avail- 
able daily in the Farm Store. Please call 
ahead (609-924-2310) for special orders or 
for large quantities. We’ll even bake your 
request in your own pan! 


two more Avery tractors, a 6-12 and a 12-25. 
He liked them so much he became an Avery 
Tractor dealer. His four sons, including my 
father, had the job of delivering them. The 
steel wheeled behemoths were simply driv- 
en along the road to their destination. No 
driver’s license needed in those days; they 
had to return to the farm by shanks-mare 
(an old saying meaning “on foot”). 

The first tractors were large and heavy, 
difficult to maneuver, and had cleated steel 
wheels that jarred the operator down to his 
bones. However, everything considered, 
farmers liked them better than horses. In 
addition to more pulling power, each tractor 
had a powered pulley that could drive a flat 
belt. The belt was attached to a piece of 
machinery like a thresher or a circular saw. 
I have actually used one of these saws, pow- 



Gary Mount’s Uncle Russell Mount on an Avery 
tractor. 


ered by a belt from one of my father’s trac- 
tors. Luckily, I survived the experience with 
all limbs intact. 

As the use of tractors on farms 
increased, they became more powerful, eas- 
ier to use, and began to come with rubber 
tires. One of my uncles and my father 
argued about whether steel or rubber would 
pull better. To settle the matter, they hooked 
two tractors back-to-back. It was a dead 
heat. They just sat there and dug holes in 
the ground. I don’t think my grandfather 
was too pleased. 

Along with the coming of rubber tires 
came the demise of the Avery Company. My 
grandfather switched to Case tractors, still 
retaining the same delivery staff. When I 
grew up, there was only one make of tractor 
to have on the farm — Case. However, when 
I was ten, my father bought a Ferguson. It 
was quite a radical step, even though the 
Ferguson had several features that made it 
more suitable for some farm jobs than the 
Case was. 

(continued on page 4) 


Terhune Orchards Gift 
Baskets, Boxes, & Trays 

The “perfect fit” for everyone on your 
Holiday Gift list: 

Business associates 
Teachers 
Mail carrier 
Child-care provider 
Secretary 
Boss 
Neighbors 
Relatives 
Friends 

Call the Farm Store today to order 
your holiday gifts! 609-924-2310 


Holiday Bakery Treats (continued from page i) 




Mark Your Calendar 


11/24/05-Farm Store closes at noon. 
Happy Thanksgiving! 

1 1/26/05-Pam’s Williamsburg-style 
Wreaths available 
12/3/05-Christmas trees available 
12/25/05-Farm Store closed. Merry 
Christmas! 

1/1/06-Farm Store closed. Happy New 
Year! 

1/29/06-Wassailing the Apples, lpm-4pm 
3/19/06-Pruning Class, 11am 
5/6/06-Kite Day, 10am-5pm 
5/7/06-Kite Day, 10am-5pm 


5/14/06-Mother’s Day, Unique Gift 
Baskets at the Farm Store! 

Farm Store, Farm Yard, & Farm Trail: 

Open to the public daily all year, Monday 
through Friday, 9am-6pm, and Saturday 
and Sunday, 9am-5pm. 

School and Summer Camp Tours: By 
appointment, April through November. 
Barnyard Birthday Parties: By 
appointment, April through November 


Pick-Your-Own Schedule 

May — Strawberries 

June — Blueberries, Raspberries, Sweet Cherries, Sour Cherries 
July — Blueberries, Raspberries, Blackberries, Flowers 
August — Raspberries, Flowers, Peaches, Apples (3rd week) 
September & October — Apples and Raspberries (Van Kirk Rd. only), 
Raspberries, Blackberries, Pumpkins, Flowers (Cold Soil Rd.) 

Van Kirk Road Orchards open the 3rd week in August. 

Call ahead for information on availability of specific varieties. 


Tractors and the Farmers Who Love Them 


(continued from page 3) 

It might seem strange that a better 
machine would be so radical, but just as 
with their horses, farmers are particular 
about their tractors. Even today, many rural 
towns divide their farmers according to the 
equipment they use. People are identified 
by their brand of tractor. “He’s a John Deere 
man.” Or, “He’s a Case man.” Part of the 
identity is the paint color. “They’re all green 
(John Deere) over there,” is a comment I 
heard only last week. 

Another part of the identity is passion. 
No farmer who believes in his tractors is 
lukewarm about them. Several years ago, I 
traveled to Biglerville, PA to look at a new 
sprayer for my orchards. The dealer took me 
to see a particular model on someone’s 
farm. When I asked the farmer how he liked 
the sprayer, I was sternly told that it 
“worked good, but only if you have some- 
thing green (John Deere) to put in front of 
it.” It wasn’t clear whether this farmer 
would even let me look at the sprayer if 
I wasn’t going to pull it with “something 
green.” Red (Case or International), 


Visit our “NEW” 
Terhune Orchards 
Website! 

We’ve given the Terhune Orchards 
website a “makeover.” Thanks to the 
inspired, hard work of Reuwai Mount 
Hanewald and Tannwen Mount, our web- 
site is now easier to use and to get the 
information you’re looking for. And, for 
the many fans of Gary Mount’s articles, 
we’re archived them for easy access! 

Want to know what’s happening at 
Terhune Orchards? Check out our Web 
Page www.terhuneorchards.com or send 
us e-mail at Info@terhuneorchards.com 

Let us know how you like the 
changes. 


*##****## 


orange (Allis Chalmers), or blue (Ford) just 
wouldn’t do. 

So, you really can’t separate farmers 
and their tractors. Actually, for any self- 
respecting farmer, it is a case of the more 
the better. (This truism doesn’t usually 
apply to the farmer’s spouse.) One year 
before Thanksgiving dinner at our house, 
my younger brother Tim walked around the 
farmstead, sort of looking things over. At 
dinner (keep in mind, this is my own broth- 
er!), between mouthfuls of turkey, he asked, 
“Gary, why do you need 13 tractors?” The 
dead silence that followed was broken by 
Pam’s question, “We - have - 13 - tractors?” 
All I can say is that there is a reason that 
farmers never, ever park all of their tractors 
in a row! No way do they want to make 
them easy to count. 

As I write this, I am thinking about get- 
ting a new tractor. It is something I desper- 
ately need. The more, the better! 

* Author’s note: The comments and 
inquiries I received regarding this article 
surpassed the interest in all of my other arti- 
cles combined. Four years later, I still receive 
comments! I thought our readers might like 
to see it — but — I have to confess, it does come 
at a time that I am thinking about getting a 
new tractor. It is something I desperately 
need. 


Season’s Oreetinys 

dls our family yathers io celelrate 
this holiday season ; we pause io reflect 
on the joys and l less in ys of family , 
community , and the liberties and free- 
doms that we all . . 

life truly appreciate your patron- 
aye , loyalty ■ and friendship. (Please 
accept our warmest wishes for joy and 
success in the new year. 

IPam and Oary d/Toun/ and 
/he S/aff of Derhune Orchard 


Picture Perfect 
Christmas Trees 

erhune Orchards once again 
offers a wonderful selection of 
Douglas fir Christmas trees. As 
with all items at Terhune Orchards, we 
offer only those trees we would be proud to 
have in our own home. All full, straight, and 
freshly cut, they are the perfect palette to 
display your new holiday ornaments or 
treasured family heirlooms. Come early- 
trees are available on Saturday, December 3 
for as along as the supply lasts. 

Apples & Cider, 
Great Holiday 
Gifts “To Go” 

erhune Orchards’ Apples and 
Apple Cider travel far and wide 
during the holidays to remind 
people of home. Terhune Orchards apples 
and apple Cider make great gifts, and 
they’re always ready to go! 

Try our “Any Combination of Apples” 
box, in multiples of 20, carefully packed in 
special crush-proof boxes accompanied by 
Pam’s favorite apple recipes. The apples 
arrive within 5 days, just as fresh and 
crispy as the day we packed them. Or, send 
a gallon of Terhune Orchards fresh-pressed 
cider. Our cider, frozen for the trip, can be 
shipped anywhere. Just thaw and enjoy. 

Also available are medium- and large- 
sized boxes that you can customize with 
extra goodies. We have an assortment of 
fruit, jams and jellies, coffees, teas, cocoas 
and more in any combination. If it’s in the 
Farm Store, we can include it! 

For added convenience, your gift can be 
shipped anywhere UPS delivers. Place your 
orders at the Farm Store, and we’ll do the 
rest! Or, use our Website (www.terhuneor- 
chards.com) order form. Just tell us the 
name, address, what to send, and consider it 
done! 


Directions to 
Terhune Orchards 

Directions: Travel on the New Jersey 
Turnpike South to Exit 9, transfer to 
Route #1 South for about 20 miles, then 
take Interstate 95 South (different from 
the NJ Turnpike) to the second exit for 
Rte 206 North, Lawrenceville-Princeton. 
Take route #206 to the fourth traffic light 
and turn left onto Cold Soil Road. The 
main farm is on the right, 3 miles from 
route #206. 
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Kite Day — 

Fun for the Whole Family 
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ome to Terhune Orchards — and 
enjoy our annual Kite Day and 
celebration of spring! Spring 
on the farm is always exciting and 
exhilarating, so come and 
enjoy a fun-filled week- 
end with your friends 
and neighbors. It’s 
great way to share 
the natural won- 
ders of spring on 
the farm. This 
year, Kite Day is 
on Saturday, 

May 6 and 
Sunday, May 7 from 
10am to 5pm. 

Bring your own iviue ui 
make one here. Our famous 
“guaranteed-to-fly” sled kites 
easy for even little ones to make. Or, 
you can buy one at the Farm Store, 
have LOTS of kites in all sizes and shapes. 
Then, give your kite a test run in the Farm 
fields! 

Once again, our sheep will lose 
winter coats on Sunday afternoon at 
Each child spectator receives a 
piece of fleece. Join Elaine Madigan in 
barnyard for some FREE fun games and 
activities for children of all ages. Take a 
walk through our ever changing Farm 
Trail. See the diversity of plants and ani- 
mals that live there. How many can you 
identify? 

Take a pony ride or hop up on one of our 
farm wagons and ride through the 
orchards. You may be lucky and the apple 


orchards will be in full bloom! Visit our 
barnyard menagerie — Mexicali the horse; 
Cosmo the goat; Daisy the donkey; Luna, 
the rabbit; 
our friendly 
farm dogs 
Cider, 
Rhubarb, 
and Sweet 
Basil; and 
ducks, 
geese, 
sheep, and 
chickens too 
numerous to 
be named. 

To all 
the “Moms”, 


here’s your chance to see the creative hang- 
ing baskets and container gardens filled 
with herbs and colorful flowers from our 
own greenhouse. This is a good time to drop 
some hints! Remember, Mother’s Day is 
(continued on page 2) 
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Surprise Someone Special with 
Mother’s Day Flowers 


onor and delight someone spe- 
cial for Mother’s Day, May 14, 
with one of our unique and spec- 
tacular hanging baskets, plant or flower 
arrangements, or garden-ready flowering 
plants. Our friendly Farm Store staff can 



help you create the perfect flower fantasy 
for the special Mom in your life! 

These outstanding, unique, and individ- 
ual creations feature a variety of fresh 
blooms, spring plants, flowering bulbs, or 
cut flowers and herbs. Many have flowering 
plants that she can enjoy all summer long. 

Each creation is arranged in a unique 
container or basket that shows our flowers 
and plants at their best. Can't decide? Let 
Mom choose her own with a Terhune 
Orchards Gift Certificate that she can use 
any time. 

The Terhune Orchards Farm Store is 
open from 9am to 6pm everyday to help you 
create the perfect gift for the special Mom in 
your life. 



Mount Family 
Grows 

A n J une 10> 2006, the Mount 
^ family officially welcomes Jim 

Washburn as a son-in-law 
when he and Tannwen will marry. The wed- 
ding and reception will be on the farm. 



Jim Washburn and his wife-to-be, Tannwen 
Mount. 

Peonies and roses should be in bloom and 
our family is thrilled to celebrate this won- 
derful event here surrounded by family and 
friends. Jim is a history teacher at Mont- 
gomery High School and Tannwen is work- 
ing full-time at the farm. Jim and Tanni 
were classmates at Lawrenceville School. 
Jim’s family lives in the Yardley/ 
Doylestown area of Pennsylvania. 

Reuwai, Mike, and their little one, 
(continued on page 2) 


Summer Camp 
on the Farm 




his summer, treat your chil- 
dren to a fun-filled week of 
^ Farm Camp experience at the 
Orchard. Designed for children between the 
ages of 7 and 12, they will have fun learning 
how the farmer and nature work together to 
grow healthy crops. During the week, the 
campers will take advantage of our beauti- 
ful surroundings; get a closer look at our 
resident insects; and plant, harvest, and 
sample the crops as they come into season. 

Two identical one-week sessions are 
available from July 17 through July 21 and 
from July 24 through July 28, from 9am to 
3:30pm. Both sessions are directed by 
Elaine Madigan, our resident naturalist. 
Elaine got involved in agricultural educa- 
tion as a volunteer at the Howell Living 
History Farm, in nearby Hopewell. She 
started helping out in the Farm-Hand pro- 
gram and soon became a regular. 

(continued on page 3) 





Haygrove High Tunnels — Control of Nature? 


by Gary Mount 

he two basic resources that a 
farmer has to work with are the 
soil and the weather. And one of 
the most “interesting” aspects of farming is 
its relationship to the weather. Severe 
weather takes its toll on farm crops-with 
too hot, too cold, too much or too little rain, 
and high winds-lots of things can happen. 
And, except for a few techniques, there is 
little the farmer can do. At Terhune 
Orchards, we have a 5,000 square foot 
greenhouse that provides a protected grow- 
ing environment all year. We also protect 
our strawberries from frost on cold nights in 
the spring by spraying water from our irri- 
gation system over the field. 

This spring we are working on the 
largest and most challenging crop protec- 
tion technique ever. As I write this, it is not 
quite completed, but I am already getting 
questions. “What are you building out 
there? It seems to be near the cherries? Are 
you still going to have pick-your-own cher- 
ries?” The answer is, yes, it is near the cher- 
ries. In fact, it is over the cherries. The 
structure is called a Haygrove High Tunnel. 
I purchased it from the Haygrove Company 
of Herefordshire, England and its purpose 
is to protect the cherries from my friend and 
nemesis, the weather. 

Many of Terhune Orchards pick-your- 
own cherry customers have seen the devas- 
tating effect the weather can have. During 
the cherry ripening period, which is the 
final two weeks before harvest, the cherries 
greatly increase in size. That is, the cells in 
the cherry are expanding so rapidly that the 
skin of the cherry can barely keep up. Its 
size has to increase rapidly as well. If, dur- 
ing this time, a significant rainfall occurs, 
disaster strikes. The cherries absorb the 
raindrops, causing even more cell expan- 
sion and even larger cherries. The skin can’t 
keep up and cracks develop, making splits 
in the cherry. Decay starts in the exposed 
areas of the flesh of the cherry-an unat- 
tractive and unappealing mess. Three years 
ago, we had three days of rain before cherry 


harvest, and 100% of the cherries cracked. 
Not one was picked! Just awful, a total loss! 

Enter the Haygrove Tunnels. Right 
now, halfway through construction, there 
are just rows of high metal hoops over the 
cherries. In a week or two we will cover the 
hoops with clear plastic covering and hold it 
down by an arrangement of criss-crossed 
ropes. In times of high temperature or 
strong winds, the tunnels can be vented by 
pushing up the plastic towards the top of 
each tunnel. Later, the edges can be pulled 
back down as needed. 

Since we started working on the tun- 
nels, I have also realized that they can pro- 
tect the cherries from frost during bloom. 
That’s a pretty good thing, since the cher- 
ries bloom early and the blossoms can 
sometimes freeze, which means no fruit. 

Another thing the tunnels might do is to 
move forward the date for picking the cher- 
ries. The way this works is that we could 
cover the cherries early and raise the aver- 
age temperature under the tunnels in the 
spring. 

One of my fruit-growing friends in 
California, Steve Blizzard, did this recently. 
As a grower in California, he does not farm 
in acres, such as our two acres of cherries. 
He farms in hundreds of acres, as do most 
California farmers. Steve’s cherry orchard 
is very large and his crop is packed and sold 
wholesale, with most of the cherries export- 
ed to Asian or Pacific Rim countries. In such 
a marketing plan, having your cherries 
come in a week or two early gives you a sig- 
nificant advantage. Steve’s location is not so 
susceptible to spring frost or pre-harvest 
rain. But getting his crop marketed early 
has really paid off. 

At Terhune Orchards, I am thinking 
that bringing the cherries in early might 
not be the best idea. Right before cherry 
time is pick-your-own strawberries. It 
might be better not to have everything at 
once. 

This year, at least, we will concentrate 
on rain and frost protection. The Haygrove 


High Tunnels will cover half of our two 
acres of cherries. Pick-your-own cherry har- 
vest will be the first or second week of June. 
Check our website, www.terhuneorchards. 
com, or call the farm in late May for a more 
exact date and come check out those 
Haygroves! 

Read & Pick 
Programs a 
Huge Success 

oin us again this year for a great 
wa y to introduce your pre-school- 
er to the fun of Pick-Your-Own. 
Read & Pick is an innovative program that 
combines picking fruits, vegetables, or flow- 
ers with your young child and listening to a 
story about the item. Between May and the 
end of August, the children will listen to a 
story about fruits, vegetables, flowers, or 
animals and then with their parent/ 
guardian either pick the fruit, vegetables, 
or flowers in our Pick-Your-Own area, or 
visit the farm animals. 

The one-hour programs are at 10am on 
Tuesdays. 

May 23: Farm Animals 

June 6: Strawberries 

June 20: Cherries 

July 11: Blueberries 

July 25: Vegetables 

August 8: Peaches 

August 22: Flowers 

August 29: Apples (at Van Kirk Rd.) 

Each program costs $5 per child (ages 2 
and older) and includes picking a small 
amount of fruit, vegetables, or flowers. 
Children must be accompanied by an adult. 
Registration for Read & Pick is strongly 
suggested. Programs meet on the lawn at 
Terhune Orchards. 


Kite Day 

(continued from page 1) 

Sunday, May 14! 

Then, relax to local bands playing music 
from noon to 4pm. On Saturday, enjoy blue- 
grass music played by Past Times. On 
Sunday listen to Jay Smar and his band. 



Stop at the Food Tent for lunch or a 
snack break. We'll be serving Terhune 
Orchards famous home-made soup, home- 
made vegetarian country chili, BBQ chick- 
en, hot dogs, grilled home-grown aspara- 
gus, bagels with cream cheese, fresh ice- 
cold sweet cider, donuts, apple pie, cookies, 
brownies, and lots of other goodies. 

Help us celebrate spring and kick off the 
growing season! Bring your family and 
friends and enjoy a high-flying experience 
at Terhune Orchards' Kite Day. 


Mount Family Grows (continued from page 1) 


Maya, have had a great year living and 
working in Baltimore. Reuwai teaches high 
school-level environmental studies at Park 
School and Mike teaches high school histo- 
ry at Bryn Mawr. During his spring break, 
Mike took a group of students to Austria to 
revisit his old “stomping grounds,” where 
he went as a high school exchange student 
and later as a Fullbright Scholar. 

Spring break also found us traveling. 
Our mother-daughter trip this year includ- 
ed granddaughter Maya We had a fabulous 
time spending the week on the beaches of 
Jamaica. (This time, Granddad was allowed 
to come!) 

Mark has been in Germany with his 
Army unit for the last few months and will 
be returning to Afghanistan sometime in 
June. This time he expects to be assigned in 
the countryside protecting the border. 

Noted for quality products and friendly 
country-style service, the Terhune 
Orchards Farm Store attracts local people 
doing their daily shopping as well as out- 
of-towners on their way through the 
Princeton area. At Terhune Orchards, you 
will find: 

• Terhune Orchards’ own as well as local- 


ly grown farm-fresh seasonal produce 
and fruit. 

• a fine assortment of freshly baked 
breads, pies, cakes, cookies, and donuts 
from our own bakery. 

• fresh-cut flowers and seasonal flowering 
plants and herbs. 

• fresh, deliciously sweet Terhune 
Orchards Apple Cider. 

• gift baskets, gift certificates, and gour- 
met specialties. 

Terhune Orchards and the Terhune 


Orchards Farm Store are owned and oper- 
ated by Pam and Gary Mount. The Farm 
Store is open daily all year. 




Pick-Your-Own Fruit 


ive your family the experience of 
picking their own fresh produce 
while having FUN, and, it’s right 
here at Terhune Orchards! We’ve had such 
a warm winter that we expect our crops 
early this year. Check our website often to 
see what’s ready - www.TerhuneOrchards. 
com. 

Picking starts in May with our fabulous 
strawberries that have grown plump and 
juicy in our strawberry patch! 

In June, sour cherries and nine vari- 
eties of sweet cherries are ready. But don’t 
wait too long. Our two acres of cherries are 



Garden Fresh 
Asparagus Now 
Ready at Farm Store 

erhune Orchards’ own crop of 
||P asparagus will be in the Farm 
Store by the last week in April. 
Green, crisp, and crunchy asparagus is one 
of the first vegetables to surface in the 
spring. It’s ready for harvest when the 
stalks are 6- to 8-inches tall and straight, 
bright green in color, with compact and 
tightly closed tips. Because you get it fresh 
picked at Terhune Orchards, the flavor is 
truly amazing. 

Asparagus is a healthful vegetable. A 
fat- and cholesterol-free food, it is extreme- 
ly low in calories - 8 medium spears have 
just 20 calories - rich in minerals, and a 
good source of protein. Besides its delicate 
flavor, asparagus is a good source of vita- 
mins A and C, and minerals. 

Our farm fresh asparagus is so tender 
that you can eat it raw. No need to peel our 
fresh asparagus stems! Try it with a dip as 
an hors d’oeuvre. 

Asparagus cooks up quickly and easily; 
you can steam, boil, microwave, oven-roast, 
or stir-fry the spears, but be careful not to 
overcook! Call the Farm Store at 609-924- 
2310 for availability. 


- Fun in the Sun 

planted on dwarf rootstock so you can pick 
the fruit with both feet on the ground. This 
year, Gary tried a new method of growing 
strawberries. Read about it on page 2. 

At the end of June and beginning of 
July, pick blueberries, raspberries, and bril- 
liant flowers. Apples are ready during the 
third week of August, and you can keep 
right on picking through October. While 
you're enjoying the autumn leaves and 
fields, select just the right pumpkins for the 
best jack-o'-lanterns ! And, don’t forget our 
Pick-Your-Own Indian Corn and fall 
flowers. 

Fresh Tart & Zesty 
Rhubarb at 
Terhune Orchards 

hubarb at Terhune Orchards is a 
beautiful and versatile perennial 
garden plant, with huge lush 
green leaves and pink or red stalks. Low in 
calories, it contains potassium, a small 
amount of vitamin C, and 2 grams of fiber 
per cup. 

It grows well in most areas of the 
United States. Only the stalks are edible - 
discard the leaves. Rhubarb is most com- 
monly used in pies, tarts, and sauces. It is 
also popular in cakes, pastries, jams, pick- 
les, and wine. Interestingly, the most com- 
mon ingredient in rhubarb recipes other 
than rhubarb is the strawberry (Terhune 
Orchards’ strawberries and rhubarb are 
perfect in pies!). No time to bake? Try our 
ready-to-eat Strawberry Rhubarb Pie avail- 
able in the Farm Store. 

Rhubarb ripens in mid-May. The more 
flavorful stalks are likely to be medium- 
sized and deep red in color. To preserve your 
rhubarb, trim off and discard the leaves. 
You can keep fresh stalks in the refrigerator 
for up to three weeks, unwashed and tight- 
ly wrapped in plastic. 

To freeze rhubarb, cut the stalks into 
1/2-inch pieces, spread on a sheet pan, and 
freeze. Once frozen, store the pieces in 
heavy-duty plastic freezer bags. Seal tight- 
ly and return to the freezer. Packed this 
way, rhubarb will keep up to six months. To 
use, measure out the amount needed and 
return the rest to the freezer. 

Always use anodized aluminum, stain- 
less steel, Teflon-coated aluminum or enam- 
el-coated cast iron cookware to cook or bake 
rhubarb recipes. Because of rhubarb’s high 
acid content, reactive metal pots (alu- 
minum, iron, and copper) will turn brown. 
For availability, call the Farm Store at 609- 
924-2310. 


Blueberry Bash at 
Terhune Orchards 
June 24 & 25 

e had so much fun at our first 
Blueberry Bash, we decided to 
do it again this year. Join us on 
Saturday and Sunday, June 24 & 25 to cel- 
ebrate “everything blueberry.” The Pick- 
Your-Own blueberry patch will be ready for 
picking! Stop at the Farm Store for one of 
our special picking baskets and enjoy the 
sight and scent of these fabulous berries. 



Because blueberries grow on bushes, they 
are easily accessible to all. 

After you’ve picked your blueberries, 
hop on one of our tractor-drawn wagons for 
a ride through our beautiful orchards and 
fields planted with summer crops. This is 
part of what makes Terhune Orchards such 
a special place. Pony rides, music, and 
entertainment are available for the chil- 
dren. Puppeteers will present a special ren- 
dition of the Tales of Peter Rabbit at 1pm on 
both Saturday and Sunday. 

Make Your Favorite Blueberry Cre- 
ation: Get in the spirit by entering your 
favorite blueberry treat in the juried 
Blueberry Bash Bake-off only on Saturday 
at 2pm - separate categories for adults and 
children. Susan Yeske, food editor of the 
Trenton Times, will be our taste-tester and 
judge. Contest rules are available at the 
Farm Store. The adult prizewinner receives 
a $100 Terhune Orchards Gift Certificate 
good for any purchase in the Farm Store, 
and the child prizewinner receives a $50 
gift card. Watch for the winning recipes in a 
future edition of Terhune Orchards News. 

When hunger strikes, visit Pam 
Mount’s Blueberry Bash “Buffet.” Lots of 
tasty blueberry treats - great for lunch or a 
quick snack. Try our Blueberry-Apple crisp, 
Blueberry drinks, Blueberry muffins, 
Blueberry cobbler, Blueberry jam, Blue- 
berry pie, Blueberry tea, and Blueberry 
salsa. 

The Blueberry Bash will be on Saturday 
& Sunday, June 24 & 25 fromlOam to 5pm. 
Parking is available at Terhune Orchards. 
Admission is free. 





Pick-Your-Own 
is Back! 

Hurry, the season is short! Family 
fun starts the third week in June for 
Terhune Orchards own delectable 
juicy raspberries, blackberries, blue- 
berries, and sweet cherries and con- 
tinues with peaches, apples, and 
pumpkins. Call ahead for picking 
dates, 609-924-2310. 


Summer Camp on the Farm (co, 

When Elaine was looking for a summer 
camp for her son, she found the Stony- 
Brook Millstone Watershed Camp. She 
liked it so much that she became their sum- 
mer intern. She learned how to help chil- 
dren explore nature and how to use nature 
as a teaching tool. That autumn, she start- 
ed working at Terhune Orchards leading 
the Farm School Tours. Over the years, 
Elaine has developed and expanded the 
Tour and the Camp programs. Her focus is 
on helping children develop an appreciation 
for how the aspects of nature and farming 
blend together. 

Each day at camp includes a variety of 


ued from page 1) 

outdoor activities, games, crafts, and a field 
trip that will teach the campers about farm 
life. Activities include, for example, picking 
and preparing fruits and vegetables; tend- 
ing animals; studying insects, butterflies, 
and bees; identifying trees; and learning 
about pest management practices and 
water quality. Hiking the Farm Trail, 
exploring the Stony Brook, and a trip to the 
Howell Living History Farm provide addi- 
tional fun activities for the campers. 

Space is limited, and registration is on a 
first-come, first-served basis. For informa- 
tion about the Farm Camp, call the Farm 
Store, 609-924-2310. 



Mark Your Calendar 


5/6/06-Kite Day, 10am 
5/7/06-Kite Day, 10am 
5/23/06-Read & Pick Program, Farm 
Animals, 10am 

6/6/06-Read & Pick Program, Straw- 
berries, 10am 

6/20/06-Read & Pick Program, Cherries, 
10am 

6/24/06-Blueberry Bash Festival, 10am 
to 5pm 

6/25/06-Blueberry Bash Festival, 10am 
to 5pm 

7/11/06-Read & Pick Program, Blue- 
berries, 10am 

7/25/06-Read & Pick Program, 
Vegetables, 10am 

8/5/06-Canning and Freezing Class, 
10am, Free 


8/8/06-Read & Pick Program, Peaches, 
10am 

8/22/06-Read & Pick Program, Flowers, 
10am 

8/29/06-Read & Pick Program, Apples, 
10am 

9/23/06-Apple Day, 10am-5pm 
9/24/06-Apple Day, 10am-5pm 
9/30/06- 10/29/06-October Harvest 
Festival Month 

Farm Store, Farm Yard, & Farm Trail: 

Open to the public daily all year. 

School and Summer Camp Tours: By 

appointment, June through November. 

Barnyard Birthday Parties: By 

appointment, April through November 


Pick-Your-Own Schedule 

May — Strawberries 

June — Blueberries, Raspberries, Sweet Cherries, Sour Cherries, Flowers 
July — Blueberries, Raspberries, Blackberries, Flowers 
August — Raspberries, Flowers, Peaches, Apples (3rd week) 
September & October — Apples and Raspberries (Van Kirk Rd. only), 
Raspberries, Blackberries, Pumpkins, Flowers (Cold Soil Rd.) 

Van Kirk Road Orchards open the 3rd week in August. 

Call ahead for information on availability of specific varieties. 


Pick-Your-Own Strawberries 


t long last, the strawberries that 
s P en t the winter under white 
row covers will be ready to pick. 

Select plump, firm, fully red 
berries. The smaller berries often have the 
most flavor. Once they are picked, unripe 
berries will not ripen. Only the totally red 
berries are completely ripe. Here are some 
helpful tips: 

Pick only the berries that are complete- 
ly red. 

Pick only the berries than you can use 
in a few days. Strawberries last only a short 
time at room temperature and a few days in 
the refrigerator. 

Freeze berries that you can’t use right 
away. Wash, cut the hulls off, put them into 
a “ziplock” bag, and remove as much air as 
possible. The berries will keep for a few 
months if they are frozen without air. 

Call before coming to Terhune Orchards 
to pick strawberries. Strawberries are sen- 
sitive to weather conditions. 

When picking strawberries, use the con- 
tainers available at the Farm Store. With 
larger deeper containers, strawberries on 
the bottom are likely to bruise. 



Bringing your berries home 

Wash berries only when you are ready 
to use them, since washing reduces their 
shelf life. We hope you enjoy our Pick-Your- 
Own strawberries. Call the Farm Store at 
609-924-2310 to find out about availability. 
Containers for your use are also available. 
But hurry! Our strawberries are so plump 
and full or flavor that they won’t be hanging 
around too long! 


Discovery Walks on the Farm Trail 



pring and Summer Walks and 
Programs at Terhune Or- 
chards give children of all 
ages the opportunity to experience some of 
nature’s miracles - up close and personal - 
from May through October. All tours are led 
by our knowledgeable Guides. 

In July and August, Summer Discovery 
Walks follow the Terhune Orchards Farm 
Trail, investigating nature, the compatibili- 
ty between agriculture and wildlife habi- 
tats, and addressing recycling, composting, 
and crop rotation. The children identify 
native insects, learn about their life cycles, 


visit the farm animals, enjoy apples and 
cider, and do a hands-on activity to take 
home. 

Summer Walks are available by 
appointment only, Monay through Friday, 
10am to 1pm. The 1 1/2 hour program costs 
$5 per person, which includes a snack and a 
craft activity. Pre-registration and a mini- 
mum of 10 children are required. No more 
than 20 children will be assigned to a 
leader. To schedule or discuss your group or 
camp’s specific Spring or Summer Walk 
requirements, call the Farm Store at 609- 
924-2310 and speak to Elaine or Kate. 


See the Fabulous 
Puppet Show 

Beatrix Potter’s Peter Rabbit stories, 
a favorite of children everywhere, have 
been loved and enjoyed for generations. 



The Tuckers’ Tales Puppet Theatre, a per- 
forming compan y based near Philadelphia 
and founded in 1931, brings them to life in 
irresistible style with colorful scenery and 
turn-of-the-century costumes for an 
unforgettable theater experience. Don’t 
miss this special treat! Shows are at 1pm 
on both Saturday and Sunday at the 
Slueberry Sash Festival June 24 & 25. 


Plan a Special Barnyard 
Birthday Party 

hat better way to celebrate 
your child’s birthday than with 
a Barnyard Birthday Party! 
Bring your party to Terhune Orchards for a 
unique celebration. The children will have 
reserved picnic tables and take a private 
wagon ride through the orchards. They will 
play games, eat party food, ride the pedal 
tractors, and enjoy feeding the barnyard 
animals. The children will experience all 
that Terhune Orchards has to offer. Face 
painting and pony rides are also available. 

Call the farm at 609-924-2310 or email 
info@TerhuneOrchards.com to reserve your 
party date or request a Barnyard Birthday 
Party brochure. Visit our website at www. 
TerhuneOrchards.com for additional details. 



Directions to 
Terhune Orchards 

Directions: Travel on the New Jersey 
Turnpike South to Exit 9, transfer to 
Route #1 South for about 20 miles, then 
take Interstate 95 South (different from 
the NJ Turnpike) to the second exit for 
Rte 206 North, Lawrenceville-Princeton. 
Take route #206 to the fourth traffic light 
and turn left onto Cold Soil Road. The 
main farm is on the right, 3 miles from 
route #206. 




Apple Day Festival at 
Terhune Orchards 


pple Day is a special time at 
Terhune Orchards-it kicks off 
our fall harvest festival season. 
From September 23 and 24, straight 
through to the end of October, the 
family farm owned by Pam and Gary 
Mount bustles with all the activities 
that support a successful farm opera- 
tion. However, at this time, harvesting 
the apples — 30 varieties from 

Macintosh to Stayman Winesap — is 
the focus of everyone’s attention. 

Picking apples at the right time 
and under 
the proper 
conditions is 
something 
that Gary, 

Pam, and 
their crew 
have per- 
fected over 
the years. 

Huge bins 
that hold 18 
bushels are I 
overflowing with apples from the orchard 
and unloaded into cold storage (a huge 
refrigerator kept at 32 F°). The apples are 
washed, graded, put into baskets, and 
brought into the Farm Store to sell. 

Terhune Orchards has six or seven vari- 
eties of apples available at any time during 
the fall. Less-than-perfect apples become 
cider. We make cider two to three times 
each week during the fall and a less fre- 



quently during the rest of the year. 

Apple Day celebrates these harvest 
activities. We invite you to try your hand at 
apple picking by visiting our Pick-Your- 
Own orchards. 
There is noth- 
ing like the 
taste of an 
apple you 
picked your- 
self. 

All around 
the barnyard 
are activities 
j traditional to 
farming and fall 
fun. Pick-your- 
own pumpkins, 
pony rides, trac- 
tor-drawn 
wagon rides, fun 
for the kids, 
cornstalk maze, 
the Farm Trail, 
country music 
and, of course, 
lots of delicious 
homemade food. 

Although the apple is the star of the 
Apple Day Festival, pumpkins have also 
become an important part of the weekend. 
And, the fun continues through the end of 
October. Our huge pumpkin patch is open 
for Pick-Your-Own. Big, small, heavy, light, 
oddly shaped, perfectly round — you will 
(continued on page 2) 


Pick-Your-Own Apples & Fall 
Raspberries at Terhune Orchards 


eptember and October is the 
time to Pick-Your-Own apples 
and raspberries at Terhune 
Orchards-lots of fabulous weather, fun 
wagon rides on weekends to the best pick- 



ing sections in our Van Kirk Road orchards. 
And, unlike most other farm orchards, our 
own apples and apple cider are available all 
year in our Farm Store. 

Apples, Apples, and more Apples: All 
Within Easy Reach! 

Our dwarf apple trees put our spectacu- 
lar apples within easy reach! With 15 vari- 
eties to choose from, you can start at the 
end of August and pick your way into the 
beginning of November! Several different 
varieties of apples ripen each week. But, 
don’t wait too long to collect your favorites. 
Remember, once the apple is ready, it must 
be picked or it will fall to the ground. 

(continued on page 3) 


The Mount Family’s 
Joyous Event 

by Pam Mount 

he Mount Family loves the fall 
— it has always meant everyone 
pitching in with the harvest, 
the store, and the festivals. Family, rela- 
tives, and friends are all a huge part of the 
traditions surrounding the apple harvest 
season at Terhune Orchards. 


The big news is that Tannwen and Jim 



A perfect day! From left: Mike and Reuwai with 
daughter Maya; Jim, Tannwen, Gary and Pam. 


Washburn were married here on the farm 
on June 10th. What a fantastic day it was, 
we even closed the store at noon. 

Gary and I are thrilled to have another 
wonderful capable, gregarious, and atten- 
tive son-in-law. Jim and Tannwen were 
classmates at Lawrenceville School, as 
were Mike and Reuwai. The wedding was 
perfect: beautiful bride, handsome groom 
surrounded by eight bridesmaids, eight 
groomsmen, loving friends, and family. Dr. 
Meisel, who performed the ceremony when 
Gary and I were married 39 years ago, 
came in from Minneapolis to preside. The 
(continued on page 3) 


Five Weeks of Music 
at Terhune Orchards 

As part of the Apple Day Festival and 
the Five Weeks of Family Fun, the follow- 
ing local/regional Country bands will be 
performing on weekends, from 2pm to 4pm. 

September 23: Daisy Jug Band 
September 24: Daisy Jug Band 
September 30: Borderline 
October 1: Mountain Laurel 
October 7: Second Wind 
October 8: Chester Johnson and 
Foggy Mt. Grass 
October 14: Alter Ego 
October 15: Fred’s Mobile Home 
October 21: Eco Del Sur 
October 22: Maggi Hill Ensemble 
October 28: Past Times 
October 28: Riverside 






Storing Apples 

by Gary Mount 

any fruit and vegetable crops are 
extremely perishable. Farmers 
must pick them and then sell 
them in a short time period. Take leaf let- 
tuce, for example. We’ve been growing some 
great leaf lettuce this year-everyone loves 
it. But, if it is not sold within a day or two of 
harvest, forget it. Refrigeration helps, but 
only slightly. The same is true of many of 
the crops we grow-except for apples. The 
potential to store apples for many months 
with no loss of flavor or quality puts them in 
an entirely different category. Partly 
because of their year ’round availability, 
apples have become the number one pro- 
duce item in the US. 

Storing apples has not always been so 
successful or well understood. In colonial 
times, before refrigeration and before any 
understanding of disease and insect pests, 
apples did not keep very long. Some even 
went bad on the tree before they were 
picked. But actually most apples grown in 
those times were not destined to be eaten. 
They were made into cider-which at that 
time meant alcoholic cider. The apples were 
stored in a liquid state. Most farmers had a 
few apple trees and if the farmer was 
unable to make the cider himself, he took 
the apples to a neighbor who could and 
brought the cider home in a barrel. After 
the cider fermented, the alcohol acted as a 
preservative— the minimum alcohol content 
to do the job was about 8 percent. 

Hard cider was the nation’s favorite 
beverage until the late 1800s, when it was 
eclipsed by beer, but despite its popularity, 



apples were also eaten as well as used in 
cooking. At that time, apples were stored in 
root cellars, which were constructed into 
the slope of a hill next to the farmhouse. 
The constant, cool temperature and high 
humidity maintained the apples until win- 
ter. The root cellar also kept the apples from 
freezing, which would accelerate spoilage. 

As some farmers started to specialize in 
producing apples for sale, they had to find 
better storage methods. When I started in 
business 31 years ago at Terhune Orchards, 
apple storage was well understood-but it 
was not the same for everybody. I got to 
know an older apple grower named Ralph 
DelSanti. Ralph farmed in one of the north- 
ern counties, Morris County, I think, and he 
told me of his “storage method.” Ralph had 
a very large spreading tree near his farm 
buildings. In the fall he stacked his baskets 
of apples under the tree and that was it. He 
did this mostly with varieties that were 
harvested late in the fall when the weather 
started to turn cool, especially in the north- 
ern part of the state. The tree protected the 
apples from direct sun and sheltered them 
from frost, both of which would spoil the 
apples. Ralph told me that the apples “kept 
pretty good.” I was not totally convinced but 
it took Ralph a month or so to sell all his 
apples and it worked for him! 

The next big advance in apple storage 
was mechanical refrigeration. We take it for 
granted now, with our refrigerators, freez- 
ers and air conditioning, but as the refrig- 
eration industry grew in the early to the 
mid 1900s, it was a welcome innovation to 


Apple Day Fun (continued from page 1) 

find one just right for your jack-o-lantern or 
to decorate your table or front steps. Ride 
the wagon to the pumpkin patch that goes 
through the orchards and passes the veg- 
etable fields. If you’d like to paint a pump- 
kin, check out our Pumpkin Painting sta- 
tion. Or, have your picture taken at the 
Giant Pumpkin next to the Farm Store. 

Make your own scarecrow. We provide 
lots of zany clothing and accessories — you 



provide the imagination. Need inspiration? 
You’ll see our “samples” just “hanging” 
around the Farm Yard! But, don’t procrasti- 
nate — this activity is ONLY available dur- 
ing Apple Day. 

We’ve planned some lively entertain- 
ment for Saturday and Sunday. Relax in the 
shade and listen to the popular Daisy Jug 
Band play country music while dunking 
your donut in some of Terhune Orchards 
hot or cold fresh-pressed cider. Over the 


past 30 years, music has become an impor- 
tant part of the Apple Day weekend. 

Apple Day also marks the grand open- 
ing of our Five Weeks of Family Fun in cel- 
ebration of the harvest. This year, Terhune 
Orchards’ big machinery barn will be 
cleared out and converted into the family- 
friendly look at what goes on beneath the 
ground - a “worm’s eye” view - of Terhune 
Orchards. It’s your passport to a little mys- 
tery and lots of good old-fashioned fun! 

Go from The Barn displays to the Com 
Stalk Maze. Follow the trail through the 
com stalks — how many hidden “pumpkins” 
can you find on your way out? Great family 
fun! 

Want a walk but not an adventure? 
Stroll the Farm Trail, pass the Big Pond 
and walk through the back meadows and 
woods. 

Join us for lunch again this year. David 
Kyle will roast a pig in an outdoor roasting 
pit. There’s nothing like a fresh pork sand- 
wich! This is a definite “must try” treat! Our 
fresh apple pies filled with big chunks of 
apple and pumpkin pies are great for 
dessert. 

We’re delighted everyone can join us, 
but we don’t have enough parking on the 
Farm. On Apple Day, all cars must be 
parked at Bristol-Meyers Squibb Corpora- 
tion (Route 206 & Carter Road). We provide 
free shuttle buses that run continuously 
between Terhune Orchards and Bristol- 
Meyers Squibb. Apple Day is held rain or 
shine on September 23 and 24 from 10am to 
5pm. Admission is $5.00. Children under 3 
are admitted free. 



the apple growers. The technology of apple 
storage developed rapidly. It was learned 
what temperatures were best for specific 
varieties of apples. For example, Red 
Delicious or Stayman store best at 30-31°, 
but McIntosh stores better at 33°. Farmers 
also learned that refrigeration equipment of 
adequate size was important. Apples keep 
better if cooled to storage temperature with- 
in 24 hours after picking. Too small a unit 
takes too long and also condenses so much 
moisture out of the air in the cold storage 
that some apples shrivel. When it comes to 
apple refrigeration equipment, bigger is 
better. 

The latest step in apple storing is con- 
trolled atmosphere or CA storage. Fruit 
ripening is partially an oxidation process. 
By storing apples at low temperature and 
at a low oxygen concentration, storage time 
can be greatly increased. Early researchers 
stored apples at 5% oxygen (compared to 
the 20% oxygen in the air that we breathe). 
The latest technology uses 1% or 2% oxy- 
gen, and apples can be stored 12 months or 
more. In fact, scientists at Cornell Uni- 
versity are said to have stored apples suc- 
cessfully for up to four years. I am not sure 
what “successfully” means, but that’s 
impressive. 

Those of you readers who know me have 
an idea of what I am working towards. It is 
sort of like tractors-never having enough. 
The fact is, we need a new cold storage. 
Many of our apples now are trucked to 
southern New Jersey to be stored in a 
friend’s cold storage. I have dreamt of build- 
ing a cold storage for several years, and dur- 
ing a trip to Nova Scotia last winter, I visit- 
ed two farms that had just the type of cold 
storage I want. Maybe next year, visitors to 
Terhune Orchards will see new construc- 
tion-a modem apple cold storage. 


Artist in Residence 
at Terhune Orchards 



vrinceton artist, Helen Schwartz, 
9 will be in The Barn at Terhune 
Orchards on September 30 and 
October 1 from 10am to 5pm, demonstrat- 
ing basket weaving techniques. Come 
watch Ms. Schwartz create basket master- 
pieces in this unique setting. Originally a 
printmaker and painter, her works are 
included in museum collections statewide, 
both public and private. 

Baskets created by Ms. Schwartz have 
also been included in “A Celebration of 
American Basketry,” sponsored by the 
National Basketry Organization, Peters 
Valley Gallery Without Walls, and a variety 
of venues including the Arts Council of 
Princeton, Johnson and Johnson Head- 
quarters Gallery, a Gathering of Baskets, 
and at the Stony Brook Watershed Gallery. 



Terhune Orchards’ School Tours 


ach fall, thousands of school chil- 
dren and their teachers and par- 
ents tour Terhune Orchards for a 
unique educational experience. These Tours 
can enrich both a home-school curriculum 
and classroom programs in Social Studies, 
Environmental Issues, New Jersey studies, 
and other areas! 

The Terhune Orchards’ school tour pro- 
gram meets the New Jersey Core 
Curriculum Content Standards in science 
and agriculture. To get a list of the stan- 
dards covered during the tours, visit our 
website, www.TerhuneOrchards.com, click 
on Orchards: Fall Tours on the Farm, and 
click on New Jersey Core Curriculum 
Content Standards. 

In September and October, public and 
private schools bring their students from 
pre-school through college to learn basic sci- 
ence and biology in a fun and relaxed 
atmosphere. Orchard Walks & Tours show 
how a real family farm operates, how 
machinery is used, how apples and vegeta- 
bles grow, and the importance of farming 


Pick Your Own Apples 
Schedule 

Van Kirk Road Opens Sept. 2nd 


Gala 

JonaMac 

Jonathan 

Macintosh 

Empire 

Liberty 

Freedom 

Macoun 

Golden Delicious 
Red Delicious 
Stayman Winesap 
Jonagold 
Granny Smith 
Fuji 


Late August 
Late August 
Early September 
Early September 
Mid September 
Mid September 
Mid September 
Mid September 
Early October 
Late September 
Mid-October 
Early October 
Late October 
Late October 



Pie Fundraisers 

Attention PTAs! Need a fund 
raising idea? We can help you 
organize a Pie Fundraiser for 
Thanksgiving. We bake it, you sell 
it — for a tasty profit. Call the 
Farm Store to find out how your 
group can profit from our deli- 
cious pies, 609-924-2310. 


and food production. These tours are also 
an excellent supplement to the home- 
schooling curriculum. 

Please call ahead for an appointment on 
Monday through Friday during the school 
year. At this time, teachers are encouraged 
to identify curricular areas they would like 
the guides to emphasize. On the day of the 
visit, one of Terhune Orchards' trained tour 
guides meets the group. The guides lead 
students and their chaperons through the 
farm and orchards and introduce them to 
our animal friends — a very popular attrac- 
tion! All tours are adapted to the students’ 
ages and interests. At the tour's end, every- 
one is treated to an apple and a glass of 
fresh pasteurized cider. Picking pumpkins 
and/or apples from Terhune Orchards Pick- 
Your-Own areas can also be arranged. 

To arrange for an educational tour of 
Terhune Orchards, call 609-924-2310. 


Apple Profile: Cameo 

he Cameo apple started life as a 
p? chance seedling discovered in 
1 983 within a section of Red and 
Golden Delicious trees in the state of 
Washington. The variety available at Terhune 
Orchards comes from the Willow Drive 
Nursery in Ephrata, Washington. According 
to Gary Mount, Cameo is “one of best tasting 
new apples to come along in some time. Its 
very zippy taste is an outstanding addition to 
the other wonderful apples already available 
at Terhune Orchards.” 

To the untrained eye, Cameo apples 
might look like a lightly colored, red-striped 
Red Delicious apple. But, that’s where the 
resemblance ends. The fruit is medium to 
large size, slender, and has a crisp, creamy 
white flesh. Its outstanding sweet/tart, tangy 
flavor seems to improve in storage. Cameo 
apples keep very well and are excellent for 
eating out of hand. 

Cameos are late season apples that ripen 
in October, about one week before Fuji. Lucky 
for Cameo devotees, this apple has a long pick- 
ing window. Stop by the Farm Store and try this 
tasty fruit that has the apple industry talking! 


Mount Family’s Joyous Event 

farm, all spruced up for the event, never 
looked better, from the ceremony in the pas- 
ture, the reception under the maple trees, to 
the dinner and dancing surrounded by the 
old apple trees under a star-studded sky. 
Jim and Tannwen have settled into the old 
farm house on the new farm on Van Kirk 
road. Jim teaches history at Montgomery 
High School, and Tannwen continues to 
work full time at the farm. 

The wed- 
ding was the 
high point of 
the summer, 
but life does go 
on. During the 
summer, 
Reuwai led her 
science depart- 
ment on a 
month long cur- 
riculum review 
and develop- 
ment project. Mike spent two weeks kayak- 
ing with his brother and friends in the 
ocean along the coast of Alaska. Gary and 



Pick Your Own 

(continued from page 1) 

Proper technique for picking apples 

Pick carefully. It’s easy to pick apples 
directly from our dwarf trees, but if you pick 
too enthusiastically, you may damage next 
year's crop. The best way to minimize dam- 
age to the apple trees is to roll the apple 
upwards off the branch and then give it a 
gentle twist. Resist the temptation to pull 
straight away from the tree. Do not pick 
with your fingertips, which can leave a row 
of small bruises on the apple. Instead, put 
your whole hand around your apple as you 
twist. If you see two apples joined together, 
picking one means you will be picking both. 
In this case, hold one in each hand and gen- 
tly twist in opposite directions. 

Also, please resist the temptation to 
shake the tree branches. If the apple you 
want drops to the ground, (or the one next 
to it), please pick it up. It’s perfectly good 
and should not be wasted. 

Fall Raspberries 

Fall raspberries are Mother Nature’s 
way of rewarding us for surviving sizzling 
New Jersey summers. Here at Terhune 
Orchards we grow two categories of rasp- 
berries — one which ripens in the early part 
of summer through midsummer and the 
other which produces a fall crop. These 
raspberries are deliciously sweet, a perfect 
topping for cereal, yogurt, dessert, and 
mixed into smoothies. Pick raspberries by 
gently pulling each berry separately. Then 
place in a shallow container to avoid crush- 
ing the berries. 

The apples and raspberries you pick are 
charged by weight. Short on time? Pick 
yours from the Farm Store displays. Come 
often to enjoy the many varieties of fruits 
and vegetables-pumpkins, gourds, raspber- 
ries and more-available at Terhune 
Orchards from September through the end 
of October. 

Terhune Orchards’ Pick-Your-Own Van 
Kirk Road farm, just 1 mile from Terhune 
Orchards Farm Store, is easily accessible 
from Routes 206, 95, and 295. We have 
ample parking for cars. You can pick daily 
from 9am to 5pm. Call 609-924-2310 to find 
out if your favorites are ready for picking 
when you’re ready to pick them! 


(continued from page 1) 

Tannwen have been busy planting, irrigat- 
ing, trellising, and nurturing our new vine- 
yard. All seems to be going well. 

This summer, Gary began growing a 
variety of vegetables, tomatoes, lettuce, etc., 
organically at the new farm on Van Kirk 
Road. That also has been great. 

Pam is thrilled to be able to grandmoth- 
er our two-year-old granddaughter Maya, 
the daughter of Reuwai and Mike. Luckily 
she and her parents have been able to 
spend time at the farm this summer. 

Pam continues her involvement with 
the Lawrence town council and is also 
chairing the exciting new nonprofit, 
Sustainable Lawrence. We know the farm 
has become a family tradition for many, and 
we are delighted to see our children and 
grandchildren so engaged as well. This con- 
necting of people to the land is more critical 
now more than ever. 

Son Mark is serving his country this 
year in Afghanistan as a sergeant in the 
Army. His unit is way out in the mountains 
and villages, working hard to stabilize the 
region. 


Mark Your Calendar 


Sept. 2 &3, 2006-Pick Your Own Apples 
& Raspberries opens at Van Kirk Road 
Sept. 23, 2006-Apple Day, 10am-5pm 
Sept. 24, 2006-Apple Day, 10am-5pm 
Oct. 7, 2006-Weaver’s Guild Show & Sale 
Oct. 8, 2006-Weaver’s Guild Show & Sale 
Nov. 23, 2006 -Farm Store closes at noon. 
Happy Thanksgiving! 

Nov. 25, 2006-Pam’s Wreaths available, 
Farm Store 

Dec. 2, 2006-Christmas trees available 
Dec. 25, 2006-Farm Store closed. Merry 
Christmas! 


Jan. 1, 2007-Farm Store closed. Happy 
New Year! 

****** 

Sept. 30, 2006-Oct. 29, 2006-October 
Harvest Festival Month 

Farm Store, Farm Yard, & Farm Trail: 

Open to the public daily all year. 

School and Summer Camp Tours: By 

appointment, June through November. 

Barnyard Birthday Parties: By 

appointment, April through November 


Pick-Your-Own Schedule 

May — Strawberries 

June — Blueberries, Raspberries, Sweet Cherries, Sour Cherries, Flowers 
July — Blueberries, Raspberries, Blackberries, Flowers 
August — Raspberries, Flowers, Peaches, Apples (4th week) 
September & October — Apples and Raspberries (Van Kirk Rd. only), 
Raspberries, Blackberries, Pumpkins, Flowers (Cold Soil Rd.) 

Van Kirk Road Orchards open the 4th week in August. 

Call ahead for information on availability of specific varieties. 


Kicking Off FIVE Full Weekends 
of Fall Family Fun! 


verything Pumpkin” is what you’ll 
get when you visit Terhune 
Orchards for our annual festival of 
fall family fun. The fun begins the weekend 
of September 30 & October 1 and ends on 
Halloween weekend, October 28 & 29. 

The “Barn” display is a must-see. 
Designed and decorated by our own Elaine 
Madigan, it tells the story of “Life Beneath 
the Farm.” The Bam debuts on Apple Day 
and is open through the end of October. See 
how what’s beneath Terhune Orchards can 
be almost as interesting as what is above it! 
We hope you enjoy this FREE “show” as 
much as we enjoyed creating it for you! 

Every Saturday and Sunday during the 
Five Full Weeks, Terhune Orchards fea- 
tures live music played by some of our best 

Weaver’s Guild 
Show & Sale 

October 7 & October 8 
10am to 4pm 

W fe are pleased to once again 
host the Princeton Weavers' 
Guild Show and Sale in the Big 
Bam. Guild members-all local spinners, 
weavers, dyers, and knitters-invite you to 
see their exceptionally fine creations, learn 
about their crafts, and watch as they 
demonstrate weaving techniques on a large 
loom. Special "hands-on" activities are also 
available for the children. 

On display are original designs created 
by Guild members: hand-spun yams, hand- 
woven and knitted clothing, hand-dyed 
scarves, fiber jewelry, baskets, and a variety 
of other distinctive "originals." These 
unique designs make great holiday gifts for 
family and friends! 

The Princeton Weavers Guild holds 
monthly meetings and workshops. Anyone 
interested in learning more about the fiber 
arts is most welcome. For information 
about this Show or about other Guild activ- 
ities, please call 609-924-8733. 


local talent. Most are returning by popular 
demand. For a list of the performing bands, 
see Five Weeks of Music on the Farm. 


Enjoy the music while you enjoy lunch 
in the Food Tent. On October 28 & 29, Pam 



has prepared special “Everything Pum- 
pkin” treats. Try Pam’s Pumpkin Pie, 
Pumpkin Muffins, Pumpkin Soup, roasted 
Pumpkin Seeds, Pumpkin Bread, Pumpkin 
Cookies, and more! And, our fresh Terhune 
Orchards’ hot or cold cider goes perfectly 
with everything pumpkin! 

Pick-Your-Own Apples and Pumpkins 
are a very important October activity. 
Families come from miles around to pick 
our 15 varieties of apples on Van Kirk Road 
and to explore our pumpkin patch and the 
pile of pumpkins in the Farm Yard for just 
the right Halloween pumpkin. 

Pony rides, tractor drawn wagon rides, 
the Com Stalk Maze, and exploring the 
Farm Trail are some of the delights that 
await you each weekend. 

So, come to Terhune Orchards on any or 
every weekend from 9am to 5pm through 
the end of October to enjoy our Five Full 
Weekends of Fall Family Fun. Rain or 
shine. No admission charge. Convenient 
parking is available at the farm on Cold Soil 
Road. It’s a great place to bring your out-of- 
town guests and to meet your neighbors. 


• We’re Online! 

• Want to know what’s happening at Terhune 

• Orchards? Check out our Web Page www. 

• terhuneorchards.com or send us e-mail 

• lnfo@terhuneorchards.com. 



Pick-Your-Own 
Pumpkins & Gourds 
— For More than Just 
Halloween! 

eptember and October are 
great months to Pick-Your- 
Own pumpkins and gourds 
at Terhune Orchards. Our Pick-Your-Own 
“pumpkin patch” is full of jack-o-lantem 
pumpkins including Howden, Baby Bear, 
Atlantic Giant, Lumina, and Mystic Plus 
pumpkins (perfect for small hands!) With so 
many to choose from, you’re sure to find just 
the right size for your porch, patio, or front 
window. 

The secret to picking the perfect pump- 
kin is right at your fingertips, literally! Pick 
pumpkins that are without bmises and still 
have the stem attached. Protect your pump- 
kins, including miniature and pie pump- 
kins, by storing them in an area that 
remains above 50 degrees. 

Mature pumpkins are uniform in color. 
A pumpkin that is not completely orange 
will continue to turn orange if kept in an 
area where the temperature is above 50 
degrees. Green pumpkins will continue to 
turn orange if stored in a warm place, but 
they will not get any bigger. 

Pumpkins, unbruised and with the stem 
attached, can be found in the Pick-Your-Own 
Pumpkin Patch, which opens on Apple Day 
Weekend, September 23 and 24. Plan your 
jack-o-lantem “face” early, but wait until the 
last minute to cut the design. Once the 
pumpkin is cut, it only lasts a few days. 

Look for our large selection of gourds in 
the Farm Store - Swan, Mini Red Turban, 
Crown of Thom, Miniature Bottle, Small 
Warted, Turk’s Turban, Small Orange, and 
Birdhouse gourds. Nothing matches a 
gourd collection for its decorative value. 
Exotic shapes and Autumn colors make 
gourds fun to display. 

The apples, fall raspberries, and pump- 
kins you pick are charged by weight. Short 
on time? Pick yours from the Farm Store 
displays. Come often to enjoy the many 
varieties of fmits and vegetables available 
at Terhune Orchards from September 
through the end of October. 



********* 


Directions to 
Terhune Orchards 

Directions: Travel on the New Jersey 
Turnpike South to Exit 9, transfer to 
Route #1 South for about 20 miles, then 
take Interstate 95 South (different from 
the NJ Turnpike) to the second exit for 
Rte 206 North, Lawrenceville-Princeton. 
Take route #206 to the fourth traffic light 
and turn left onto Cold Soil Road. The 
main farm is on the right, 3 miles from 
route #206. 




Happy Holidays 
from the 
Mount Family 

by Pam Mount 


Order Your Thanksgiving Pies, 
Crisps, and Turkeys Now 


hanksgiving is a special family 
holiday for the Mount Family: 
^Gary’s brothers, children, moth- 
er, aunt, and cousins; Pam’s sis- 
ters and families; Tanni and Jim; 

Reuwai, Mike, and Maya all 
gather at 2pm each year. One 
year, dinner was set up in the 
greenhouse. It was great, except 
that it rained so hard we could 
hardly hear each other! 

Another year, Pam decorated 
the old bam, covered tables with 
old quilts and 
lots of gourds. 

Most years, Pam 
arranges four or 
five round tables 
in the big farm 
kitchen. Since 
the store is open 
until noon, Pam 
understands that 
“getting the din- 
ner ready” has to be organized 
and easy. Pam puts the turkey 
(usually two 22 pounders!) in the 
oven at 6am. Pam’s sisters come 
early in the morning to help. jL 

To help you get your 
Thanksgiving cooking get off to a 
stress-free start, get your fresh 
turkeys, pies and crisps at the 
Terhune Orchards Farm Store. A favorite 
for many families, our fresh turkeys are 



hormone- and antibiotic-free. Try our tradi- 
tional homemade cranberry relish and 
applesauce, it’s the perfect accompaniment 
"C t° your turkey 

} and is available 
fresh at the 
Farm Store. 

For dessert, 
serve Terhune 
Orchards fruit- 
K filled pies and 
i crisps. Made 
with chunks of 
fresh fmit and 
fine ingredients, our tradi- 
tional pies and crisps are a 
delicious addition to any 
Thanksgiving feast or a 
pleasant ending to a family 
dinner. 

10-inch pies: Apple, 

Pumpkin, Pecan, Mince, and 
Coconut Custard, Sweet 
Potato (NEW) 

9-inch pies: Apple, 
Apple Streusel, Apple 
\ Walnut, Apple Cran- 
berry, Peach, Peach 
Melba, Lemon Blue- 
berry, Blueberry, Cher- 
ry, Raspberry, and 
Strawberry Rhubarb, 
Very Berry (NEW) 
No-Sugar 9-inch pies: Apple, Peach, 
(continued on page 3) 


The Best of New Jersey in a Box 


end a “Taste of Home” to fami- 
ly and friends anywhere! 
Terhune Orchards — Apples 

and Apple Cider travel far and wide during 
the holidays to remind people of home. 
Terhune Orchards Red Delicious, Golden 
Delicious, and Stayman Winesap apples, 
and Apple Cider make great gifts, plus 
they’re always ready to go! 

Try our “Any Combination of Apples” 
box, in multiples of 20, carefully packed in 
special crush-proof boxes accompanied by 
Pam’s favorite apple recipes. The apples 
arrive promptly, just as fresh and crispy as 
the day we packed them. Or, send a gallon 
of Terhune Orchards fresh-pressed cider. 
Our cider, frozen for the trip, can be shipped 
anywhere. Just thaw and enjoy. 

Also available are medium- and large- 
sized boxes that can be customized with 
extra goodies. We have an assortment of 


fruit, jams and jellies, coffees, teas, cocoas 
and more in any combination. If it’s in the 
Farm Store, we can include it! 

Your gift can be shipped anywhere that 
DHL delivers. Place your orders at Farm 
Store by calling 609-924-2310, and we’ll do 
the rest! Just tell us the name, address, 
what to send, and consider it done! 



he holiday season beginning 
with Thanksgiving and ending 
with New Year’s is a time to 
bring family and friends together, enjoy the 
bounties of the harvest, and re-connect with 
each other. 

Luckily for the Mount family, everyone 
enjoys coming to family events at the farm. 
Daughter Reuwai, her husband Mike, and 
granddaughter Maya-now two and a half - 
live and work in Baltimore. Reuwai teaches 
biology and environmental studies, and 
Mike teaches history. Daughter Tannwen 
works full time at the farm and her hus- 
band, Jim, who teaches history at 



Left to right: Senator Franks, Gary, Mark, 
Pam, and Governor Corzine. 


Montgomery High School, will be with us 
along with Pam’s sisters and Gary’s broth- 
ers. Gary and Mike will probably experi- 
ment with another batch of hard cider. 

Winter is busy and pruning of the trees 
begins as soon as the leaves drop. Work in 
the greenhouse includes planting seeds for 
all the vegetables and flowers that we grow 
and sell in the spring. Painting and clean- 
ing up are always important jobs. 

Amongst all this activity with family 
and friends, Gary continues to be active 
with many agricultural boards and is cap- 
tain of the local rowing club. Pam serves on 
the Lawrence Town Council, is chair of 
Sustainable Lawrence, and a member of the 
Lawrence Community Foundation and the 
Lawrence Hopewell Trail. Tannwen chairs 
the New Jersey Farmers Direct Marketing 
group. 

In the middle of all the hustle and bus- 
tle, we miss our son Mark, who is serving in 
the US Army as an infantry sergeant in 
Afghanistan — way out in the mountains. 
Some friends have asked for his email 
address, which is mbmount@hotmail.com. 

Noted for quality products and friendly 
country-style service, the Terhune Or- 
chards Farm Store attracts local people 
doing their daily shopping as well as out-of- 
towners on their way through the Princeton 

(continued on page 4) 







Keeping the Garden Green 

by Gary Mount 


n the late fall, much of the out- 
door world that I am in touch with 
every day changes dramatically. 
Some things slow way down — fruit trees, 
berry bushes, weeds (thank goodness) and 
some things stop — vegetables and orna- 
mentals. But regardless, the color green is 
gone. No longer can I see the daily miracle 
of plant growth, of fruiting and vegetable 
production, of getting ready for the next 



year’s cycle. All that just stops. And so my 
thoughts turn to the greenhouse. 

Terhune’s greenhouse is not that big. 
Just three years ago we doubled its size to 
5,000 square feet, but that’s still small as 
greenhouses go. However, it is a very active 
place. Starting in September and October, 
we plant hundreds of freesia bulbs. These 
wonderful looking things grow slowly all 
fall and winter (55°F). They bloom in 
January and February. Their blooms, all in 
a row on the stem are the most amazing col- 
ors! You can see we are planning for our 
winter pick-me-up already, but that’s get- 
ting ahead of my story. 

Some time this fall, after the frantic 


apple harvest and pumpkin season, but 
before it gets too cold (remember the 
freesia), we have to recover the greenhouse. 
We use a double layer of poly, stretched over 
the greenhouse frame and fastened at the 
edges. The existing plastic has been on for 
three years - about the limit. Ultra-violet 
radiation from the sun turns the plastic 
cloudy, thus reducing the amount of sun- 
light that can pass through. UV also weak- 
ens the poly and makes it more likely to 
tear during a wind storm. In the winter 
that would mean the end of the freesias. 

The trick of recovering is to find a calm 
day, warm enough so that the plants inside 
don’t suffer, and then work like heck. 
Whatever is taken off has to get replaced by 
the end of the day. Cold temperatures at 
night would ruin everything inside. 

Our greenhouse is two bays wide. Each 
bay is covered by two sheets of poly 28 feet 
by 100 feet. Each double layer is fastened 
securely around the edges and then 
attached to a small fan which blows air into 
the space between the layers. This creates a 
taut air pillow which keeps the plastic from 
flapping in the wind and also provides insu- 
lation. 

Hopefully, if the recovering goes well, 
we can start on our next crop. Although 
freesia, cyclamen, and later some spring 
bulbs are in the greenhouse all winter, 
there is lots of space for something else — 
lettuce! 

We started with lettuce last winter-red 
leaf, green leaf, Boston and romaine. Fifty- 
five degrees turns out to be just right for let- 
tuce as well as the freesia. We plant one 
crop after another — seeding and re-seeding 
all winter long. Each crop takes 8 to 12 
weeks. We then pick it, sell it, and start 
again. I stay happy — having a crop actively 
growing — until life on the farm outside 
begins again in the spring. 


Unique Holiday Baskets, Boxes, 
and Trays 


end a little bit of “home” to your 
family and friends, especially 
those who now live elsewhere. 
Everybody loves edible gifts from Terhune 
Orchards! This year, delight your friends, 
family, and business associates with one-of- 
a-kind, custom-made gifts from Terhune 
Orchards and enjoy holiday shopping that 
is pleasant and stress-free! Our large selec- 
tion of unique holiday gift baskets and 
boxes of fruits and goodies, trays of tradi- 
tional holiday cookies, and boxes of apples 
and cider make perfect gifts. They are all 



available at the Terhune Orchards Farm 
Store and can be shipped anywhere in the 
US! 

Since each Holiday Basket, Box, and 
Tray is made to order, our friendly Farm 
Store Staff can either suggest selections or 
you can enjoy the fun of filling the basket 
yourself. Our huge assortment of Farm 
Store Baskets and “ingredients” make it 
easy! Select from Terhune Orchards cookies 
and fruit breads; our own brand of jellies, 
jams, chutneys, relishes, marinades, and 
salad dressings; mulled cider mix, coffee 
beans, and teas; pancake mixes; syrups; 
honeys; pastas; cheeses; and, of course, lots 
of varieties of our own crisp, juicy Terhune 
Orchards Apples. 

Our popular Sampler Boxes feature an 
enticing display of apples, a savory cheese 
round, Terhune Orchards fruit-filled bread, 
and a tasty selection of our own fresh-baked 
traditional holiday cookies. Boxes ship well 
and can be sent anywhere in the country. 
For folks who love cookies, consider a spe- 
cial cookie basket or tray overflowing with 
an assortment of our spectacular holiday 
cookies. 

Can’t decide? A Terhune Orchards Farm 
Store Gift Card or Gift Certificate is the 
perfect answer! 



The Sweetest Piece 
of Real Estate in NJ 

ingerbread houses made from 
scratch in the Terhune Orchards 
Bakery have become a holiday 
tradition. All artfully designed and covered 
with colorful frosting and candies, these 
delightful houses are perfect and lots of fun. 

We always 
had so much fun 
constructing our 
Gingerbread 
houses that we 
introduced what 
was to become 
an instant hit at 
Terhune 
Orchards — the 
Gingerbread 
House Kit. 
Designed by Margarita and Maria, our bak- 
ers extraordinaire, these kits are a great 
way for grandparents and grandkids to cre- 
ate their own special “sweet” dream house 
along with lots of special memories. The kit 
includes house sections, frosting, and an 
assortment of gumdrops and candies for 
decoration. 

These delightful creations make one 
incredible, edible gift that will delight all 
ages. 

These Gingerbread House kits even 
travel well. We can send them anywhere 
DHL goes! Call the Farm Store at 609-924- 
2310, to reserve your holiday Gingerbread 
House, but call early. Last year’s Houses 
were gone well before the holidays! 




Picture Perfect 
Christmas Trees 

i-jCT r^r-i erhune Orchards once again 
offers a superb selection of 
Douglas fir Christmas trees. As 
with all items at Terhune Orchards, we 
offer only those trees we would be proud to 
have in our own home. All full, straight, and 
freshly cut, they are the perfect palette to 
display your new holiday ornaments or 
treasured family heirlooms. Come early- 
trees are available beginning on Saturday, 
December 2 for as long as the supply lasts. 


One-of-a Kind 
Holiday Wreaths 

® othing says “Holiday Spirit” like 
Pam’s one-of-a-kind holiday 
wreaths! Decorated with apples, 
lemons, limes, pine cones, and other sea- 
sonal items, the wreaths are a delightful 
adaptation of what has become known as 
the Williamsburg or Colonial wreath. 
Residents of Williamsburg, the Colonial 
capital from 1699 to 1776, celebrated the 
holiday season by adorning their homes and 
shops with wreaths and garlands of natural 
materials gathered from nearby fields and 
forests. 

Approximately 22 inches in diameter, 
the wreaths are made from Balsam fir, 
Douglas fir, or white pine branches secured 
to a 24-gauge wire mesh wrapping to en- 
sure that it continues to look good all 
through the holidays! The wreaths make an 
attractive front-door decoration and are a 
welcome gift for friends, family, or business 
associates. 



Enjoy the Holidays with a Little Help 
from Our Bakery 


emember those days just before 
the holidays when the tantaliz- 
ing aromas of Grandma’s old- 
fashioned cookies drifted from her kitchen? 
Now you can enjoy the same traditional 
treats made by the Terhune Orchards bak- 



ers, who regularly transform natural, 
wholesome ingredients into the best tasting 
home-baked pies, crisps, fruit breads, cook- 
ies, and cakes-the kind that can only come 
from time-tested recipes. Our holiday- 
baked goods are so special that they'll soon 
become part of your own holiday tradition. 

Our traditional Gingerbread Houses 
made in the Terhune Orchard Bakery are 
just spectacular - and each one is unique. 
Drizzled with frosting and outlined with an 
assortment of gumdrops and candies, 
they’re ready for our real gingerbread cook- 
ie people to move in! Assembled Ginger- 
bread Houses or Gingerbread House Kits 
can be shipped anywhere in the US. The 
Farm Store Staff will be happy to help you. 

Trays, filled with an assortment of holi- 
day cookies, are welcome holiday gifts or a 
perfect ending for your own holiday parties. 
Try our melt-in-your-mouth sugar cookies 
shaped like bells, stars, and Santas, each 
decorated with colored sugar or icing or our 
piquant gingerbread formed into holiday 
shapes. Select almond crescents, chocolate 
crinkles delicately dressed with powdered 
sugar, thumbprint cookies, shortbread, or 
Russian tea cookies. All are perfect with a 
mug of steaming Terhune Orchards Mulled 
Cider or tea. 

Or, try our traditional cookies such as 
Double Chocolate, Chocolate Chip (with or 
without nuts), Oatmeal Raisin, Snicker- 
doodles, Peanut Butter, Chewy Ginger 
Cookies, and rich, moist, chocolate brown- 
ies. These delicious treats are available by 
the pound or packaged as gifts in attractive 
holiday baskets or trays. 

One of our most popular desserts is 
Apple Crisp made with choice Terhune 
Orchards apples and topped with morsels of 
crumbly brown sugar and cinnamon. Try 
our apple-blueberry or apple-cranberry ver- 
sions of this classic-filled with lots of cran- 
berries or Terhune Orchards own apples 


Order Thanksgiving Treats 

(continued from page 1) 

or Cherry pies sweetened with fruit concen- 
trates and Nutrasweet®. 

Crumb-Topped Crisps: Apple, Apple 
Blueberry, and Apple Cranberry 

Call the Farm Store starting on 
November 1 at 609-924-2310 to reserve 
your Thanksgiving pies, crisps, and 
turkeys. For your convenience, the Farm 
Store will be open Tuesday, November 21 
and Wednesday, November 22 until 7pm 
and from 9am until noon on Thanksgiving 
Day. 


and blueberries! Our traditional apple cob- 
bler, made with apples covered with a tasty 
cake-like topping, is so delicious it’s simply 
irresistible! 

Serve your family or guests a Terhune 
Orchards bakery delight in a decorative 
8-inch round pan. Try moist and apple-y 
Mama’s Apple Cake; gingerbread cake, and 
our blueberry-filled coffee cakes. 

Our fruit breads are chock full of blue- 
berries, cranberries, bananas, or apples. 
Also available are moist and delicious zuc- 
chini and pumpkin breads. Each is a tasty 
balance of not-too-sweet cake and the choic- 
est ingredients. With some powdered sugar 
and a small doily, you can transform any of 
these fruit breads into an enchanting holi- 
day dessert. 

Fragrant lemon or almond tea loaves or 
sour cream cakes are perfect with coffee or 
tea. Streusel-topped blueberry coffee cakes 
and muffins are a special treat for break- 
fast, tea, dessert or any time of day! They 
owe their silky texture and taste to the 
freshest dairy products. 

Terhune Orchards fruit pies remain one 
of our most in-demand bakery favorites. We 
offer a variety of flavors and sizes, and even 
some with no added cane sugar. Whatever 
flavor you choose, all of our pies are made 
from the finest ingredients and generous 
chunks of fruit. Remember to preorder your 
pies for Thanksgiving and Christmas at the 
Farm Store. 

Let our luscious breads, cakes, cookies, 
and pies weave magic around your holiday 
celebrations. Based on treasured recipes 
steeped in the time-honored traditions of 
past generations, they embody the spirit of 
good will and symbolize the hopes for the 
coming year. 

These and other bakery items are avail- 
able daily in the Farm Store. Please call 
ahead (609-924-2310) for special orders or 
for large quantities. We'll even bake your 
request in your own pan! 


ring noisemakers loud enough to 
drive away any and all spirits 
when Terhune Orchards cele- 
brates an ancient British tradition-wassail- 
ing the Apple Trees on Sunday, January 28, 
2007 between 1pm and 4pm. 

We’ve adapted traditional Wassailing to 
create a unique family “mid-winter break.” 
Families and friends gather around a bon- 
fire chanting traditional verses to invoke 
positive spirits in the orchards. We roast 
marshmallows, drink hot cider, eat cider 
donuts, and just enjoy the fun. We then 



Fabulous Flowers 
Spread Winter 
Sunshine 

^ hanks to greenhouse technology, 
pr you can enjoy the most magnifi- 
cen t “display” of Pam Mount’s 
glorious spring flowers all winter at the 
Terhune Orchards Farm Store. Pam’s bulbs 
are ready and “set” to go. All winter, the 
Farm Store will be filled with blooming 
primrose, cyclamen, or blooming bulbs. In 
January, we will feature blooming tulips 
and tete a tetes. Only Terhune Orchards 
has fragrant freesias, with single or double 
blooms in incredibly rich colors, available in 
February and March! 

Place several potted plants together, 
surround them with a wide red ribbon and 
add a big bow for a dramatic display. Or, 
take home a bunch of colorful cut flowers to 
brighten your holiday table. Everyone loves 
these unique gift baskets and planters filled 
with blooming spring bulbs, flowering 
plants, and/or herbs. These gifts brighten 
even the most dreary winter day! Visit the 
Farm Store and enjoy our spectacular 
blooming bulbs! 



hang cider-soaked bread on the apple tree 
for the “spirits,” but out of reach of the farm 
animals — especially the Farm dogs! Drums, 
whistles, bells, clackers, or add a few peb- 
bles to an empty coffee can with a lid and 
join the fun. These instruments make a 
most joyful and worthy noise! 

Watch the Princeton, NJ-based dance 
troupe, Handsome Molly, perform tradition- 
al and rural “molly dances” of 19th-century 
England. The Handsome Molly dancers all 
dress in motley black, except for one bright- 
ly-dressed “molly.” They also follow the old 
custom of using make-up to disguise their 
faces. 

Enjoy free wagon rides around the farm 
for all. Then, warm up in the Farm Store 
with complimentary hot cider and donuts. 
Listen to the live music of Spice Punch, 
especially the original wassailing song they 
wrote for Terhune Orchards. For informa- 
tion or directions, call the Farm Store at 
609-924-2310. 

An Ancient British Custom 

Wassailing the apple trees was especial- 
ly popular in the cider-making regions of 
southern and western England where cele- 
(continued on page 4) 



Wassail the Apple Trees 



Mark Your Calendar 


Nov. 23, 2006 -Farm Store closes at noon. 
Happy Thanksgiving! 

Dec. 2, 2006-Christmas trees available 
Dec. 25, 2006-Farm Store closed. Merry 
Christmas! 

Jan. 1, 2007-Farm Store closed. Happy 
New Year! 

Jan. 16, 2007-Read & Explore, 10am, 

The Gingerbread Man 

Jan. 28, 2007-Wassailing the Apples, 

lpm-4pm 

Feb. 6, 2007-Read & Explore, 10am, 
farms & animals in winter 


Mar. 13, 2007-Read & Explore, 10am, 
after a winter’s sleep 
Mar. 17, 2007-Pruning Class, 11am 
May 5, 2007-Kite Day, 10am-5pm 
May 6, 2007-Kite Day, 10am-5pm 
****** 

Farm Store, Farm Yard, & Farm Trail: 

Open to the public daily all year. 

School and Summer Camp Tours: By 

appointment, June through November. 

Barnyard Birthday Parties: By 

appointment, April through November 


Pick-Your-Own Schedule 

May — Strawberries 

June — Blueberries, Raspberries, Sweet Cherries, Sour Cherries, Flowers 
July — Blueberries, Raspberries, Blackberries, Flowers 
August — Raspberries, Flowers, Peaches, Apples (4th week) 
September & October — Apples and Raspberries (Van Kirk Rd. only), 
Raspberries, Blackberries, Pumpkins, Flowers (Cold Soil Rd.) 

Van Kirk Road Orchards open the 4th week in August. 

Call ahead for information on availability of specific varieties. 


Happy Holidays from the Mount Family (continued from page i) 

area. At Terhune Orchards, you will find: 

• Terhune Orchards’ own as well as local- 
ly grown farm-fresh seasonal produce 
and fruit. 

• a fine assortment of freshly baked 
breads, pies, cakes, cookies, and donuts 
from our own bakery. 

• fresh-cut flowers and seasonal flowering 
plants and herbs. 

• fresh, deliciously sweet Terhune 
Orchards Apple Cider. 

• gift baskets, gift certificates, and gour- 
met specialties. 

Terhune Orchards and the Terhune 

Orchards Farm Store are owned and oper- 
ated by Pam and Gary Mount. The Farm Tannwen shows off Rosie, the latest addition to 

Store is open daily all year. the Mount Family! 
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Read and Explore 

o many of the parents and 
preschoolers enjoyed our Read 
and Pick series this past sum- 
mer that they have asked us for more. In 
response, we are starting a Read and 
Explore series at the farm this winter. Pre- 
schoolers, their moms and dads, and grand- 
moms and granddads are welcome! All pro- 
grams begin at 10am. 

Our first Read and Explore program 
beings on Tuesday, January 16, when we 
will be reading The Gingerbread Man and 
then decorating a big gingerbread man 
cookie to take home. 

On Tuesday, February 6, we will read 
about farms and animals in the winter. 
After the story, we’ll explore the farm look- 
ing for animal tracks, and make plaster 
molds of their tracks to take home. 

On Tuesday, March 13, it’s wake up 
time for the farm. We will read Frog and 
Toad are Friends, a story about waking up 
after a winter sleep. We will also plant 
seeds to take home for your spring gardens. 

Everyone is welcome. Please call 609- 
924-2310 to register. The fee for this pro- 
gram is $5.00 per child. 



Wassail the Apple Trees 

(continued from page 3) 

brants would gather around a big, old apple 
tree and sing traditional songs. They made 
noise through the branches to scare away 
spirits, and toasted the tree’s health with 
warm cider passed around in a bucket. 
Some cider was also poured over tree roots, 
and cider-soaked toasted bread was placed 
on its branches. The ceremony also includ- 
ed blowing horns and thrashing the tree 
with hopes of increasing productivity dur- 
ing the coming growing season. 

This custom was especially important 
during a time when part of a laborer’s 
wages was paid in apple cider. Landlords 
needed a good apple crop to attract good 
workers. Wassailing was meant to keep the 
tree safe from spirits until the next year’s 
apples appeared. Those who celebrate on 
old Twelfth Night drink the cider produced 
during the past year and offer toasts to a 
bountiful new year. 


********* 


Directions to 
Terhune Orchards 

Directions: Travel on the New Jersey 
Turnpike South to Exit 9, transfer to 
Route #1 South for about 20 miles, then 
take Interstate 95 South (different from 
the NJ Turnpike) to the second exit for 
Rte 206 North, Lawrenceville-Princeton. 
Take route #206 to the fourth traffic light 
and turn left onto Cold Soil Road. The 
main farm is on the right, 3 miles from 
route #206. 





Kite Day - A Good Time for the 
Whole Family! 




Kite Day ' 


ite Day celebrates the arrival of 
Spring and the beginning of the 
growing season at Terhune 
Orchards. Plants and herbs for the garden 
are ready and our own asparagus and 
rhubarb are ready to har- 
vest and enjoy! Come to 
our Kite Day festival and 
enjoy the best of spring! 

What a great way to have 
fun with friends and 
neighbors, because Spring 
on the farm is exhilarat- 
ing and always great fun. 

This year, Kite Day is on 
Saturday, May 5 and 
Sunday, May 6 from 10am 
to 5pm. 

Bring your 
own kite or make 
one here. Our 
famous “guaran- 
teed-to-fly” sled 
kites are easy for 
even little ones 
to make. Or, you 
can buy one at 
the Farm Store. 

We’ll have lots of 
kites in all sizes and shapes, and lots of 
space on the Farm fields to try your kite! 

Each year, our sheep lose their winter 
coats on Sunday afternoon at 2pm. Each 
child spectator receives a souvenir piece of 
fleece. Join Elaine Madigan in the barnyard 
for some FREE fun games and activities for 
children of all ages. Take a walk through 


our ever changing Farm Trail. See the 
diversity of plants and animals that live 
there. 

We will have lots of activities for all 
ages — pony rides for the children, or a ride 
through the orchards on 
our farm wagons. We 
hope Mother Nature will 
cooperate so you can see 
the apple orchards in full 
bloom! Visit our barn- 
yard menagerie— Mexicali 
the horse; Cosmo the 
goat; Daisy the donkey; 
Luna, the rabbit; our 
friendly farm dogs Cider, 
IVlOy 3-0 Rhubarb, Sweet Basil, 


Rosemary, our new puppy; and ducks, 
geese, sheep, and chickens too numerous to 
be named. 

To all the “Moms”, here’s your chance to 
see the creative and unique hanging bas- 
kets and container gardens filled with 
herbs and colorful flowers from our own 
(continued on page 2) 


Read & Pick Programs 


et us introduce your pre-school- 
er to the fun of Pick-Your-Own 
fruits and vegetables. Read & 
Pick is an innovative program that com- 
bines a farm activity, such as picking fruits 
or vegetables, with your young child and lis- 
tening to a story that highlights the activi- 
ty. This spring, Elaine Madigan, our educa- 
tion program coordinator, and Tannwen 
Mount will read stories with the children. 
Then parent/guardian and child will pick 
fruit in our Pick-Your-Own area. 

Have fun learning how fruit grows at 
Terhune Orchards and the best ways to pick 
each variety. These programs have become 
so popular that we’ve added a second ses- 
sion. The programs, which last about one 
hour, are held on Tuesdays. The first 
session begins at 9:30am, and the second 
session begins at 11am. Pre-registration is 



required. To reserve your place, please call 
the Farm Store at 609-924-2310 and speci- 
fy the session you want to attend. 


Upcoming programs include: 

May 22, 2007: Read & Pick 

Strawberries 

June 19, 2007: Read & Pick Cherries 
July 10, 2007: Read & Pick Blueberries 

July 24, 2007: Read & Pick Flowers 

August 7, 2007: Read & Pick Peaches 
August 14, 2007: Read & Pick Vegetables 
August 28, 2007: Read & Pick Apples 


Each program costs $5.00 per child and 
includes materials for the activity. Children 
must be accompanied by an adult. 
Programs meet on the lawn at Terhune 
Orchards. 


Changes for the 
Mount Family 

by Pam Mount 


s with many families, the Mount 
Family is in transition from one 
era to another. So far, 2007 has 
been a year of transition for us. In January, 
Gary’s mom died at age 90. The Mount fam- 
ily had just shared a wonderful 90th birth- 
day celebration with mom, when a week 
later she died. Sorely missed by all who 
knew and loved her, she was the strong and 
gentle motivator for our large extended 
family. 

Soon after, Mike and Reuwai (who are 
expecting twins in May) accepted jobs at the 
Lawrenceville School, Mike as a history 
teacher and Reuwai in the science depart- 




ment. Every grandmother and grandfa- 
ther’s dream is to have their family and 
grandchildren close by. Mike and Reuwai 
will be leaving Baltimore and moving to 
Lawrenceville in the early summer. Maya 
will turn 3 years old in May — a joyous 
month indeed! 

Son, army sergeant, Mark has returned 
after serving 8 months in Afghanistan. He 
was able to join our family for his grand- 
mother’s funeral and is now back in 
Germany. 

Pam is running for a third term for the 
Lawrence Town Council. It has been an 
honor to serve the residents of Lawrence, 
building a town where it is great to live, 
work, and play. 

Tannwen was elected President of the 
NJ Farm Marketing Association, a state- 
wide group promoting and supporting local 
farm businesses, and Jim has had a great 
year teaching history at Montgomery high 
school. 

Gary and Tannwen traveled to 
Australia in January to see what’s new with 
apple and cherries “down under”. 

Spring is a very special season here at 
Terhune Orchards as the fields begin the 
miraculous growing process — as the first 
crop of asparagus, rhubarb and strawber- 
ries get ready for harvest — life begins 
again! 




Blueberry Bash at Terhune Orchards 


June 23 & 24 

oin us on Saturday and Sunday, 
p June 23 & 24 for our “Blueberry 

Bash” that celebrates “every- 
thing blueberry.” Visit the Pick-Your-Own 
blueberry patch, ready for picking! An 
ample supply of our special picking buckets 
are available at the Farm Store. Then wan- 
der through our blueberry patch and enjoy 
the sight and scent of these fabulous 
berries. Since blueberries grow on low bush- 
es, they are easily accessible to all. We cover 
our berries with “Blacknet” to keep the hun- 
gry birds from eating them! 

After you’ve picked your blueberries, 
hop on one of our tractor-drawn wagons for 
a ride through our beautiful orchards and 
fields and see the sprouting of our summer 
crops. This is part of what makes Terhune 
Orchards such a special place. Pony rides, 
music, and entertainment are available for 
the children. Tuckers’ Tales Puppet 
Theatre, will present a special rendition of 
“It’s the Wolf,” a trilogy of three folk tales, at 
12:30pm and again at 2pm on Saturday and 
at 1pm and 2:30pm on Sunday. 

Get into the spirit of “blueberry” by 
entering your favorite blueberry treat in 
our juried Blueberry Bash Bake-off only on 
Saturday at 1pm — separate categories for 
adults and children. Susan Yeske, food edi- 
tor of the Trenton Times , will be our taste- 
tester and judge. Contest rules are avail- 
able at the Farm Store. The adult prize win- 


ake your family and friends on 
an experience they will remem- 
ber for years — picking their 
own fresh fruit while having FUN, and, it’s 
all right here at Terhune Orchards! Check 
our website often to see what’s ready to be 
picked - www.TerhuneOrchards.com. 

Our Pick-Your-Own season starts in 
May with our fabulous strawberries that 
have grown plump and juicy in our straw- 
berry patch! 

In June, sour cherries and nine vari- 
eties of sweet cherries are ready. Our two 
acres of cherries are planted on dwarf root- 
stock so you can pick the fruit with both feet 
on the ground. But don’t wait too long. 
These flavorful cherries are popular with 
our pickers! 

Our spectacular Blueberries are avail- 
able from the middle to the end of June and 



Jim Washburn picking strawberries. 


ner receives a $100 Terhune Orchards Gift 
Certificate good for any purchase in the 
Farm Store, and the child prizewinner 
receives a $50 gift card. Watch for the win- 
ning recipes on our Website. 

When hunger strikes, visit Pam 
Mount’s Blueberry Bash “Buffet.” Lots of 
tasty blueberry treats — great for lunch or a 
quick snack. Try our Blueberry-Apple crisp, 



Blueberry tea, Blueberry muffins, Blue- 
berry cobbler, Blueberry jam, Blueberry pie, 
Blueberry tea, and Blueberry salsa. Also 
available will be our Farm fresh salads, 
pies, cookies, and BBQ chicken. 

The Blueberry Bash will be held on 
Saturday & Sunday, June 23 & 24 
fromlOam to 5pm. Parking is available at 
Terhune Orchards. Admission is free. 


the beginning of July. Raspberries and bril- 
liant flowers follow soon thereafter. After 
researching ways to improve the size and 
quantity of the blueberries, Gary made a 
few adjustments to the watering system. As 
a result, our berries are larger and grow in 
greater quantities. These divine berries, 
growing on bushes low to the ground, really 
are Nature’s own “fast” food! 

The choicest berries are firm, plump, 
dark blue, and covered with a frosty sheen. 
The natural sheen gives blueberries a just- 
picked “bloom” that people find so attractive 
and appetizing. Green or reddish berries 
are not yet ripe. Unlike some other fruits, 
blueberries only ripen when left on the 
bush. So, pass over the immature berries to 
give them time to ripen. 

We look forward in July to when our 
delicious peaches and nectarines are tree- 
ripe and ready to be picked, eaten, and 
baked or cooked into tempting treats. 
Terhune Orchards grows semi-freestone 
and freestone varieties of peaches. The 
major difference is in how easily the pit sep- 
arates from the flesh. Both work well in 
cooking and baking. 

Apples are ready during the third week 
of August, and you can keep right on pick- 
ing through October. While you’re enjoying 
the autumn leaves and fields, select just the 
right pumpkins for the best jack-o’- 
lanterns! And, don’t forget our Pick-Your- 
Own Indian Corn and fall flowers. 

All pick-your-own produce is charged by 
the pound. Please, no sampling. To find out 
what fruits and vegetables are available for 
Pick-Your-Own, call the Farm Store at 609- 
924-2310 or visit our website at www. 
TerhuneOrchards.com. 


See the Fabulous 
Blueberry Bash 
Puppet Shows! 

Last year, the Tuckers’ Tales Puppet 
Theatre , presented a puppet show that got 
rave reviews. They will be returning this year 
with their rendition of “It’s the Wolf,” a com- 
bination of three folk tales. The performing 
compan y, based near Philadelphia, was 
founded in 1931. The character puppets 
“come to life” through the group’s irre- 
sistible style, colorful scenery, and turn-of- 
the-century costumes — an unforgettable 
theater experience for all ages. Don’t miss 
this special treat! Shows are at 12:30pm & 
2pm on Saturday, and 1pm & 2:30pm on 
Sunday. 


Celebrate Arbor Day 
at Terhune Orchards 

e love trees at Terhune 
Orchards, so it’s only natural 
to celebrate Arbor Day with 
and neighbors! Arbor Day is a 
nationally celebrated observance that 
encourages the care and planting of trees. 
Started in 1872 in Nebraska, National 
Arbor Day is celebrated annually on the 
last Friday in April. So, join us at Terhune 
Orchards this year on Friday, April 27, at 10 
am as we invite all pre-school age children 
to the Farm listen to a “tree” story and take 
home a free blue spruce seedling to plant. 
We’ll do it again at 4 pm for school-aged 
children. Enjoy the farm, the orchards in 
bloom, the fields being planted, and cele- 
brate the wonder of trees! No admission. 
For more information or to register to 
attend, call the Farm Store at 609-924- 
2310. 


Kite Day 

(continued from page 1) 

greenhouse. This is a good time to drop 
some hints. Remember, Mother’s Day is 
Sunday, May 13! Now’s the time to plan 
your gardens. We have lots off flowering 
annuals, all tried and true varieties. 

Relax in the Farm yard, while local 
bands play music from noon to 4pm, 
Saturday and Sunday. Stop at the Food 
Tent for lunch or a snack break. We’ll be 
serving Terhune Orchards famous home- 
made soup, home-made vegetarian country 
chili, BBQ chicken, hot dogs, grilled home- 
grown asparagus, fresh ice-cold sweet cider, 
donuts, apple pie, cookies, brownies, and 
lots of other goodies. 

Help us celebrate spring and kick off the 
growing season! Bring your family and 
friends and enjoy Terhune Orchards’ Kite 
Day on Saturday, May 5 and Sunday, May 6 
from 10am to 5pm. Parking is available at 
Terhune Orchards. Admission is free. 



Pick-Your-Own Fruit - 
A Great Family Experience! 




our friends 




Strawberry Time 

by Gary Mount 


erhune Orchards strawberry 
harvest season is just around 
the comer. Strawberries are one 
our first crops each year and also one of our 
best. Red, juicy, sweet, great refreshing 
taste — all those adjectives apply to straw- 
berries. But when the days warm and the 
strawberry plants start to wake up and 
grow, much of the work in strawberries is 
already complete. Strawberry production 
starts in June of the previous year. We pick 
a field fairly close to the Farm store so that 
the berries can be harvested pick-your-own 
with out too long of a walk. But the field 
also should not have had strawberries 
planted for a few years. Planting the same 
crop in the same place year after year 
allows diseases and insects to build in the 
soil. It also depletes the specific nutrients 
needed for that crop to grow and to produce 
a good tasting fruit. 

Next we plow the site and make raised 
beds in the soil, with a trickle irrigation 
tube buried in the bed and a cover of black 
plastic over each bed. The raised bed pro- 
tects the plant roots from being flooded 
when we get downpours during the growing 
season. The raised bed and the black plastic 
cover also help the soil warm quickly in the 
spring — promoting good plant growth. The 
black plastic keeps weeds from growing and 
keeps the berries off the soil, which is a 
source of disease. The trickle irrigation tube 
provides water and nutrients during the 
growing season (more about nutrients 
later). As little as one week of severe 
dryness can stunt the plant and the crop. 
Even if followed by adequate watering, the 
strawberries will never get to where they 
should be. 



Summer Camp 
on the Farm 

(tei reat your children to a fun-filled 
week of Farm Camp at the 
Orchard. Designed for children 
between the ages of 7 and 12, the program 
emphasizes fun while teaching the children 
how farmers and nature work together to 
grow healthy crops. During the week, the 



Last year’s Summer Campers. 


campers take advantage of our beautiful 
surroundings; get a closer look at our resi- 
dent insects; and plant, harvest, and sam- 
ple the crops as they come into season. 

Two identical one-week sessions are 
available from July 16 through July 20 [this 
session is already filled!] and from July 23 
through July 27, from 9am to 3:30pm [open- 
ings still available!]. 


Finally, we are ready to plant, which we 
do in two ways. In early July, we plant bare 
root plants. These plants are purchased 
from a nursery, which dug them up in the 
fall and kept them in cold storage — about 
33° F — until it was time to ship them to us 
in July. We also plant some strawberries at 
the end of August. These are actively grow- 
ing plants that were started at the nursery 
in June and shipped to us in flats much like 
the flats of pansy’s that might be seen at a 
garden center. 

We take care of the plants all summer 
and fall — taking care of weeds, insects, dis- 
ease, watering, excluding the geese (the 
geese must think strawberry plants are 
some sort of candy), and watching out for 
rabbits and deer. In late October, we cover 
the field with a white sheet material called 
floating row cover, which protects the 
plants from severe winter temperatures. 

In the spring we watch for the first 
strawberry flowers to appear under the 
cover. At that time the covers must come off 
so bees that we bring into the field can pol- 
linate the flowers. But — and this is a very 
big but — the strawberries are at their most 
vulnerable stage of growth during this peri- 
od. Strawberries bloom early, during a time 
when spring frosts are prevalent. Freezing 
temperatures will kill the flowers, causing 
them to turn black and drop off. In the 
strawberry business, dead flowers mean no 
strawberries. So when we take off the cov- 
ers, we install, on the same day, an over- 
head irrigation system for the field. If freez- 
ing temperatures occur, the irrigation is 
turned on. As the water freezes on the 
plants and flowers, it liberates heat. As long 
as water is continuously applied and it 
doesn’t get too, too cold, the plant tempera- 
ture will not go below 32° F and the flowers 
will live. This might be hard to understand 
unless you think of what happens when ice 
is put in a glass of water. As the ice melts, it 
makes the water colder. Out in the field, it 
is just the opposite. As the water freezes 
and makes ice, it makes the plant warmer. 
Simple, right? Trust me, it works. 

After about 4 to 5 weeks, the strawber- 
ries will be ready to pick. During this peri- 
od, it is very important that nutrients are 


A Barnyard Birthday 
Party is Special & Fun! 

Celebrate your child’s birthday 
with a Barnyard Birthday Party at 
Terhune Orchards. Terhune Orchards 
offers a unique setting for your special 
celebration. The party has reserved 
picnic tables and a private wagon ride 
through the orchards. They eat party 
food, ride the pedal tractors, and have 
fun feeding the barnyard animals. 
They will experience all that Terhune 
Orchards has to offer. Face painting 
and pony rides are also available. 

Call the farm at 609-924-2310 or 
email info@TerhuneOrchards.com 
to reserve your party date or request 
a Barnyard Birthday Party brochure. 
Visit our website at www. 
TerhuneOrchards.com for additional 
details. 



available in the soil for the plant to use 
while the berries are growing. Berry size, 
color, taste, firmness and sweetness are all 
affected. I attended a lecture this winter 
given by Steve Bogash, a Penn State Agri- 
cultural Extension agent. One of his spe- 
cialties is strawberry production. He advis- 
es his growers to have strawberry plant tis- 
sue analysis done every week in the spring. 
This way the grower can know what the 
plant is actually getting from the soil and 
what is lacking. Nutrients, similar to the 
Miracle-Gro used on houseplants, can be 
mixed with the irrigation water and fed 
through the tubes going down each raised 
bed. The plants get the nutrients immedi- 
ately — it shows in the next week’s analysis! 
I think I will be doing some tissue analysis 
this spring. 

So, all this just to grow a strawberry. It 
is complicated, painstaking, and expensive. 
But, if we do it right and the weather coop- 
erates, what a reward. Come on out and 
pick some strawberries this year. They 
should be ready about mid-May. 

Calling All 

Photography 

Enthusiasts 

ver th e years, lots of people 
WN) h ave snapped pictures during 

their visits to to Terhune 
Orchards. We would like to share them with 
everyone. So how about entering yours in 
our first Terhune Orchards’ Annual Photo 
Contest this fall. The winning photos will be 
displayed at the Farm in mid-October, with 
the Opening Reception held on October 13, 
2007. 

The deadline for submitting photos is 
October 6, 2007. The photographer of the 
First Place photo in each category will win 
a $100 Terhune Orchards’ Gift Certificate, 
and for Honorable Mention in each catego- 
ry, the photographer will win a $50 Terhune 
Orchards’ Gift Certificate. 

Contest rules will be posted in the Farm 
Store and on our Website: www. 

TerhuneOrchards.com. 

We are looking for photos that illustrate 
the following two categories: 

1 - What I love about Terhune Orchards 

2 - Fun on the Farm 

Questions? Call the Farm Store at 609- 
924-2310. 


Mark Your Calendar 


4 / 07 / 07 - Bunny Chase Fun Day, 
lpm to 3:30pm 

4 / 08 / 07 - Bunny Chase Fun Day, 
lpm to 3:30pm 

4 / 27 / 07 - Arbor Day Celebration, 

10am & 4pm 

5 / 05 / 07 - Kite Day, 10am-5pm 

5 / 06 / 07 - Kite Day, 10am-5pm 

5 / 13 / 07 - Mother’s Day, Unique 

Gift Baskets at the Farm Store! 

5 / 22 / 07 - Read and Pick Program, 
Strawberries, 10am 

6 / 19 / 07 - Read and Pick Program, 
Cherries, 10am 

6/23/07- Blueberry Bash Festival, 

10am to 5pm 


6 / 24 / 07 - Blueberry Bash Festival, 

10am to 5pm 

7 / 10 / 07 - Read and Pick Program, 
Blueberries, 10am 

7 / 15 / 07 - Firefly Festival, 5pm to 9pm 
7 / 16 / 07 - Firefly Festival, 5pm to 9pm 

****** 

Farm Store, Farm Yard, & Farm 
Trail: Open to the public daily all year, 
Monday through Friday, 9am-6pm, and 
Saturday and Sunday, 9am-5pm. 

School and Summer Camp Tours: By 
appointment, April through November. 
Barnyard Birthday Parties: By 
appointment, April through November 


Pick-Your-Own Schedule 

May — Strawberries 

June — Blueberries, Raspberries, Sweet Cherries, Sour Cherries, Flowers 
July — Blueberries, Raspberries, Blackberries, Flowers 
August — Raspberries, Flowers, Peaches, Apples (3rd week) 
September & October — Apples and Raspberries (Van Kirk Rd. only), 
Raspberries, Blackberries, Pumpkins, Flowers (Cold Soil Rd.) 

Van Kirk Road Orchards open the 3rd week in August. 

Call ahead for information on availability of specific varieties. 


Spring’s Garden Delights 


erhune Orchards and New 
Jersey have well-earned reputa- 
tions for producing deliciously 
fabulous spring produce. Here’s is a small 
sample of what we grow that keeps our 
neighbors, family, and friends coming back 
each year. 

Garden Fresh Asparagus 

Terhune Orchards’ own crop of aspara- 
gus will be in the Farm Store by the last 
week in April. Green, crisp, and crunchy 
asparagus is one of the first vegetables to 
surface in the spring. Because you get it 
fresh picked at Terhune Orchards, the fla- 
vor is truly amazing. 

Our farm fresh asparagus is so tender 
that you can eat it raw. No need to peel our 
fresh asparagus stems! Try it with a dip as 

Cherry Season 
Starts Soon! 

bout three years ago, the cherry 
trees that Gary had so carefully 
nurtured finally bore fruit. To 
spread out harvesting time, we planted 
eleven different varieties — Ulster, Lapins, 
Somerset, Hedelfingen, Hudson, Hartland, 
Chelan, Schmidt, Regina, Rainer (yellow 
blush) and Montmorency (tart for cooking 
and baking) — each with a slightly different 
maturity date. In this way, we lengthened 
our cherry picking season somewhat. In 
case you’re wondering about the plastic cov- 
ering the cherries, Gary purchased what is 
called a Haygrove High Tunnel to protect 
the cherries from the sometimes-iffy spring 
weather. 

At the end of June, when the cherries 
are ready, you had better be ready, too. 

To read Gary’s article about the fast 
Cherry picking season, visit our website: 
http://www.terhuneorchards.com/our_crops 
_cherries.html 


an hors d’oeuvre. Asparagus cooks up quick- 
ly and easily; you can steam, boil, 
microwave, oven-roast, or stir-fry the 
spears, but be careful not to overcook! Call 
the Farm Store at 609-924-2310 for avail- 
ability. 

Fresh Tart & Zesty Rhubarb 

Terhune Orchards Rhubarb is a beauti- 
ful and versatile perennial garden plant, 
with huge lush green leaves and pink or red 
stalks. It ripens in mid-May. Only the stalks 
are edible - discard the leaves. 

Rhubarb is most commonly used in pies, 
tarts, and sauces. It is also popular in cakes, 
pastries, jams, pickles, and wine. 
Interestingly, the most common ingredient 
in rhubarb recipes other than rhubarb is 
the strawberry (Terhune Orchards’ straw- 
berries and rhubarb are perfect in pies!). No 
time to bake? Try our ready-to-eat 
Strawberry Rhubarb Pie available in the 
Farm Store. 

The more flavorful stalks are likely to 
be medium-sized and deep red in color. To 
preserve rhubarb, trim and discard the 
leaves. Stalks keep fresh in the refrigerator 
for up to three weeks, when unwashed and 
tightly wrapped in plastic. 

To freeze rhubarb, cut stalks into 1/2- 
inch pieces, spread on a sheet pan, and 
freeze. Store the frozen pieces in heavy- 
duty plastic freezer bags. Seal tightly and 
return to the freezer. Packed this way, 
rhubarb will keep up to six months. To use, 
measure out the amount needed and return 
the rest to the freezer. For availability, call 
the Farm Store at 609-924-2310. 


• We’re Online! 

• Want to know what’s happening at Terhune 

• Orchards? Check out our Web Page www. 

• terhuneorchards.com or send us e-mail 

• lnfo@terhuneorchards.com. 




Pam’s Glorious 
Gardens 



am’s glorious gardens are an 
amazing sight. A major joy of 
spring is watching annuals and 
perennials burst into bloom at Terhune 
Orchards. The gardens here, designed and 
executed by Pam Mount, illustrate how 
brilliant colors and variety can create gar- 
dens of visual appeal and excitement. If you 
share Pam’s love of flowers, but not her 
green thumb, we can help! 

All winter, Terhune Orchards green- 
house staff plants, thins, waters, and cares 
for thousands of plants, each selected for 
their hardiness and color. Can’t figure out 



which plants “go together?” Our Flowering 
Baskets eliminate the guesswork. We’ve 
grouped plants in dramatic arrangements, 
ready to decorate your house or garden. 

Flowers for cutting and herbs are our 
specialties. We feature 6-packs of annuals 
such as pansies, primroses, johnny jump- 
ups, and violas in lots of spectacular colors! 
They’re also available in pots to decorate 
your porch or table. Or, transplant them 
directly into your garden. There are many 
colors and varieties to choose from. 

We use larger pots for those who want 
lush, more dramatic plants for that 
“instant” garden without the fuss. Annuals 
grown in large containers do very well when 
transplanted into your garden. With sub- 
stantial root systems, they are better estab- 
lished than plants in smaller 6-packs. And, 
even if you’ve missed the spring planting 
season, plants in larger pots also do well 
when transplanted later in the season. 
These larger plants are “showier” and 
thrive in patio or poolside planters and con- 
tainers. Once planted, your garden looks 
perfect! 


********* 


Directions to 
Terhune Orchards 

Directions: Travel on the New Jersey 
Turnpike South to Exit 9, transfer to 
Route #1 South for about 20 miles, then 
take Interstate 95 South (different from 
the NJ Turnpike) to the second exit for 
Rte 206 North, Lawrenceville-Princeton. 
Take route #206 to the fourth traffic light 
and turn left onto Cold Soil Road. The 
main farm is on the right, 3 miles from 
route #206. 




Two More 


The Best Farm Fresh Fruits & 
Vegetables are at Terhune Orchards 


elicious home-grown fruits and 
' vegetables are now available at 
Terhune Orchards on Cold Soil 
Road. Enjoy a great outing with family and 
friends, and take home delicious fruit and 
lots of memories as an 
added bonus! It’s a great 
way to stock up on our very 
fresh and delicious fruits 
and vegetables. Our Farm 
Store is filled with the 
freshest fruits and vegeta- 
bles picked daily. 

Juicy, flavorful Terhune 
Orchards Peaches & Nec- 
tarines are available 
throughout the summer in 
the Farm Store. 

Our peaches are 
“tree-ripened” — 
sun-blushed and 
bursting with 
natural good- 
ness. Terhune 
Orchards nec- 
tarines are just 
like peaches, the 
finest, most fla- 
vorful fruit possi- 
ble, without the 
fuzz! Stop by the 
Farm Store for a 
container of Pam’s special fruit salsas, filled 
with fresh fruit. A great way to “liven up” 
your family dinners. 

In June, our Sweet and Sour Cherries 
are juicy and totally delicious. Our twelve 
outstanding varieties of sweet and sour 
cherries that grow in the same Pick-Your- 
Own orchard are usually ready in the mid- 
dle of June. And, because they grow on 
dwarf rootstock, the fruit is easily reachable 


without a ladder. 

Since tree-ripened fruits have the most 
flavor, we let the cherries “enjoy the sun” 
until they are sweet and bright red. To pro- 
tect the cherries from the birds and the 
rain, Gary installed Haygrove Tunnels, a 
type of temporary 
greenhouse, over the 
entire cherry orchard. 
These extremely popu- 
lar sweet cherries 
never “hang” around 
for long! 

Our spectacular 
Blueberries are avail- 
y- • \ " f ' 1 y a ble in July. After 

** " researching ways to 
^ JFj improve the size and 




quantity of the blueberries, Gary 
made a few adjustments to the watering 
system. As a result, our berries are larger 
and grow in greater quantities. These 
divine berries, growing on bushes low to the 
ground, really are Nature’s own “fast” food! 

Our summer Raspberries & Black- 
berries available at Terhune Orchards in 
July and our fall berries available in August 
and September, literally dissolve in your 
(continued on page 3) 


****************** 

It’s Going to Be a ‘Berry’ Good Summer! 


f you love berries, Terhune 
Orchards was THE place to be 
starting the first week in June! 
Our strawberry crop was a raging success! 
If you missed it, mark your calendar for 
next year. Meanwhile, let us tempt your 
tastebuds with our outstanding raspber- 
ries, blackberries, blueberries, and sweet 
cherries. 

Our raspberry patch is bursting with 
seven varieties of red raspberries and 
blackberries, growing in four raspberry 
patches that ripen at different times, all 
summer long through mid-September. 
While they differ in maturity dates, size, 
and color, they are all juicy and very tasty! 
Red raspberry and blackberry plants are 


exceptionally hardy and flourish in many 
parts of the world, including the northern 
United States (lucky for us!). 

Terhune Orchards invites everyone who 
(continued on page 3) 



euwai and Mike are the proud 
parents of twin girls born on 
Gary’s birthday, May 14. Sasha 
and Tess each weighed in at 7 pounds! 
Mother and daughters are doing very well - 
the rest of the family is pitching in! The 
Hanewald family will be moving from 



Baltimore to Lawrence in June. They will 
both be at Lawrenceville School, Mike 
teaching history and Reuwai as head of the 
Science Department. 

Pam was recently honored with the 
“Women of Inspiration” award by the 
National Association of Business Women 
and the Institute for Sustainability at the 
Farleigh Dickinson University. She was 
nominated for her work in government, sus- 
tainability, and community building. 

Pam is running for her third term on 
the Lawrence Town Council, with the 
upcoming election in November. Her two 
running mates are Mike Powers, who cur- 
rently serves on the Council, and Jim 
Kownacki, the Planning Board Vice Chair 
and long-time Lawrence resident. Pam is 
excited about continuing her work for the 
residents of Lawrence. Their slogan is 
“Because Community Matters,” about 
which Pam is passionate. 

Tannwen is excited about her two new 
nieces. She is also busy with new projects 
on the farm — overseeing the organic certi- 
fication process and introducing new organ- 
ic crops to Terhune Orchards. 

Jim will join the family working on the 
Farm this summer. He has also been chosen 
to attend the James Madison Seminar on 
Teaching American History at Princeton 
University, and the National Endowment 
for the Humanities at The Constitution 
Center in Philadelphia called American 
History: 1765-1791. 

Gary is experiencing his best time of 
year, doing the two things he likes best - 
farming and rowing. As captain of his row- 
ing club, he will compete in several regattas 
this summer, fitting them in between grow- 
ing 36 crops and enthusiastically welcom- 
ing his three granddaughters and their par- 
ents, as they move here from Baltimore. 





Blueberry Bash at Terhune Orchards 
June 23 & 24 


lueberry Bash celebrates “every- 
% thing blueberry” on Saturday 

W) and Sunday, June 23 & 24. Join 
us for a fun day filled with lots of great blue- 
berry picking, fabulous food, and spend 
time relaxing with family, friends, and 
neighbors. Visit the Pick-Your-Own blue- 
berry patch, ready for picking! An ample 



supply of our special picking buckets are 
available at the Farm Store. Then wander 
through our blueberry patch and enjoy the 
sight and scent of these fabulous berries. 
Since blueberries grow on low bushes, they 
are easily accessible to all. We cover our 
berries with “blacknetting” to keep the hun- 
gry birds from eating them first! 
Blueberries are sold by the pound. 

After you’ve picked your blueberries, 
hop on one of our tractor-drawn wagons for 
a ride through our beautiful orchards and 
fields. See our farm fields full of sprouting 
summer crops. This is part of what makes 
Terhune Orchards such a special place. 
Pony rides, music, and entertainment are 
available for the children. Tuckers’ Tales 
Puppet Theatre, will present a special ren- 
dition of “It’s the Wolf,” a trilogy of three 
folk tales, at 12:30pm and again at 2pm on 
Saturday and at 1pm and 2:30pm on 
Sunday. 

Get into the spirit of “blueberry” by 
entering your favorite blueberry treat in 
our juried Blueberry Bash Bake-off only on 
Saturday at 1pm — separate categories for 
adults and children. Susan Sprague Yeske, 
food editor of The Trenton Times, will be our 
taste-tester and judge. Contest rules are 
available at the Farm Store. The adult prize 
winner receives a $100 Terhune Orchards 
Gift Certificate good for any purchase in the 


Farm Store, and the child prizewinner 
receives a $50 gift card. Watch for the win- 
ning recipes on our Website. 

Last year’s winners are featured in this 
month’s edition of “Solutions at Home” 
along with an article about our Blueberries. 

When hunger strikes, visit Pam 
Mount’s Blueberry Bash “Buffet.” Lots of 
tasty blueberry treats - great for lunch or a 
quick snack. Try our Blueberry-Apple crisp, 
Blueberry tea, Blueberry muffins, Blue- 
berry cobbler, Blueberry jam, Blueberry pie, 
Blueberry tea, and Blueberry salsa. Also 
available will be our Farm fresh salads, 
pies, cookies, BBQ chicken, and hot dogs. 

Enjoy the music of Six-Mile Run on 
June 23 and Jay Smarr on June 24. Or try 
your hand at creating a scarecrow that will 
protect your garden from unwanted visi- 
tors. Make it now and keep the pests at bay 
all summer and into the fall! Our own 
Elaine Madigan will play outdoor games 
with the children. Pony rides are also avail- 
able. Or take a leisurely wagon ride around 
the farm. 

The Blueberry Bash will be held on 
Saturday & Sunday, June 23 & 24 
fromlOam to 5pm. Parking is available at 
Terhune Orchards. Admission is free. 

See the Fabulous 
Slueberry Sash 

Puppet Shows! 

Last year, the Tuckers’ Tales Puppet 
Theatre , presented a puppet show that 
got rave reviews. They will be returning this 
year with their rendition of “It’s the Wolf,” 
a combination of three folk tales. The per- 
forming company, based near Philadelphia, 
was founded in 1931. The character pup- 
pets “come to life” through the group’s 
irresistible style, colorful scenery, and 
turn-of-the-century costumes — an 
unforgettable theater experience for all 
ages. Don’t miss this special treat! Shows 
are at 12:30pm & 2pm on Saturday, and 
1pm & 2:30pm on Sunday. 


New Read & Pick Programs 


et us introduce your pre-school- 
er to the fun of Pick-Your-Own 
TA o fruits and vegetables. Read & 
Pick is an innovative program that com- 
bines a farm activity, such as picking fruits 
or vegetables, with your young child and lis- 
tening to a story that highlights the activi- 
ty. This spring, Elaine Madigan, our educa- 
tion program coordinator, and Tannwen 
Mount will read stories with the children. 



Then parent/guardian and child will pick 
fruit in our Pick-Your-Own area. 

Have fun learning how fruit grows at 
Terhune Orchards and the best ways to pick 
each variety. These programs have become 
so popular that we’ve added a second ses- 
sion. The programs, which last about one 
hour, are held on Tuesdays. The first ses- 
sion begins at 9:30am, and the second 
session begins at 11am. Pre-registration 
is required. To reserve your place, please 
call the Farm Store at 609-924-2310 and 
specify the session you want to attend. 

Upcoming programs include: 

July 10, 2007: Read & Pick Blueberries 

July 24, 2007: Read & Pick Flowers 

August 7, 2007: Read & Pick Peaches 
August 14, 2007: Read & Pick Vegetables 
August 28, 2007: Read & Pick Apples 

Each program costs $5.00 per child and 
includes materials for the activity. Children 
must be accompanied by an adult. Go to the 
Farm Store to check in for the program. 


Terhune Orchards 
Hosts the Fabulous 
Firefly Festival 

ontinuing a tradition started three 
years ago at the Princeton Uni- 
versity Cotsen Children’s Library, 
Terhune Orchards will now host the Firefly 
Festival on Sunday, July 15 from 5pm to 
9pm. 

Fireflies are an “electrifying” part of late 
spring and early summer. To celebrate this 
exciting event, relax with an evening of 
nature, music, and outdoor fun. Returning 
again this year is Miss Amy & Her Big Kids 
Band, sponsored by Schafer’s School of 
Gymnastics. Amy Otey is a singer/song- 
writer, guitarist, music educator, family 
entertainer, and voice-over artist. She spe- 
cializes in singing songs that children love. 

Our naturalist, Elaine Madigan, will 
talk about fireflies, using hands-on materi- 
als, craft activities, and games as well as 
the outdoors to provide safe, friendly, and 
educational experiences to illustrate 
nature’s treasures. 

Hungry? You’ll find lots of goodies avail- 
able at Pam’s Firefly Tent: grilled chicken, 
hot dogs, pie, apple cider, donuts, cookies, 
apples, and more! 

Pick-Your-Own 
is Back! 

urry the season is short! Come to 
Terhune Orchards for our own 
delectable juicy raspberries, 
blackberries, blueberries, and sweet cher- 
ries. Watch for peaches in the Farm Store 
during July and apples in August. Pick- 
Your-Own continues daily through the 
entire growing season. Call ahead for 
“ripen” dates, 609-924-2310. 





A Barnyard 
Birthday Party is 
Special & Fun! 



elebrate your child’s birthday 
with a Barnyard Birthday Party 
at Terhune Orchards. Terhune 
Orchards offers a unique setting for your 
special celebration. The party has reserved 
picnic tables and a private wagon ride 
through the orchards. They eat party food, 
ride the pedal tractors, and have fun 
feeding the barnyard animals. They will 
experience all that Terhune Orchards has to 
offer. Face painting and pony rides are also 
available. 

Call the farm at 609-924-2310 or email 
info@TerhuneOrchards.com 
to reserve your party date or request a 
Barnyard Birthday Party brochure. 
Visit our website at www. 
TerhuneOrchards.com for additional 
details. 



Blueberry Blue 

by Gary Mount 


ight at the beginning of this 
article, I had better state the 
facts: my granddaughter, Maya, 
loves the color blue. From her earliest days, 
it has been blue all the way 

This predilection for blue just might 
have come from her grandfather’s love of 
growing blueberries. At Terhune Orchards, 
we have two acres of blueberries. That 
might not seem like much but, believe me, 
that’s a lot of blueberries — millions! And, 
they are just about the most satisfactory 
crop that I grow. 

Growing blueberries is intriguing. They 
actually are not supposed to grow well here. 
They were discovered and developed in the 
Pine Barrens of southern New Jersey 
where the soil is very acidic (low pH), sandy, 
a high level of organic matter, very well 
drained but having a high water table, 
maybe as close as two feet from the surface. 
Terhune Orchards soil has none of these 
characteristics. 

Planting blues begins with a two year 
old plant purchased from the nursery. I 
bought my plants from Michigan. Two 
acres, spaced at 3 by 10 feet gives us room 


for 3,000 plants — an entire tractor and 
trailer load! But ordering the plants is just 
the first step — then come the interesting 
parts. 

Blueberries need to grow in acidic soil. 
The makeup of their roots is such that they 
cannot absorb from the soil the nutrients 
the plant needs unless the pH of that soil is 
very low — about 4.5 to 5. Terhune soil nor- 
mally ranges between 6 to 6.5 — a big dif- 
ference. We lower the pH by adding sulfur. 
Because soil tends to rebound to its natural 
state, we have to add sulfur every year. 

Then there is the organic matter. Pine 
Barren soils have levels of between 7 and 9 
percent or higher of organic matter. Our 
upland soils have about 2 percent. Some of 
you might have seen Terhune’s wood chip 
mountain. We apply them around the 
plants every year. 

Next comes water management. 
Blueberries do not like “wet feet”. We ridge 
up each row 8-12 inches above the middles 
so heavy rainfall can run away from the 
plant roots. But, blueberries also cannot 
stand a drought. During the growing sea- 
son, our water table can be fourteen feet 



Farm Fresh Fruits, Vegetables (continued from page i) 


mouth. When picking raspberries and 
blackberries, look for ones that slip easily 
off their stems and into your hand. 

Take home a bouquet of Pam’s spectac- 
ular Cut Flowers. The Cutting Gardens are 
planted with flowers in a variety of colors 
and textures to make your bouquets even 
more special. 

This year, new and expanded organic 
crops are being grown: lettuce, tomatoes, 
potatoes, herbs, broccoli, and Brussel 
sprouts. 

The fun thing about shopping at 
Terhune Orchards is the ever changing 
varieties of our summer favorites. Early 


every morning, we pick only enough fruits 
and vegetables that we will need just for 
that day. 

What We Grow at Terhune Orchards 

Terhune Orchards grows over 35 crops 
on 185 acres. About half of the farm is 
devoted to orchards. We grow about 30 vari- 
eties of apples, 28 varieties of peaches, and 
7 varieties of pears. Terhune Orchards has 
its own farm-fresh seasonal produce, fruit, 
and flowers. The box lists what we grow 
and approximately when it’s available. 

For questions about availability, call the 
Farm Store at 609-924-2310. 


Crop 

# of Varieties 

Availability 

Apples 

29 

All year 

Asparagus 

1 

May 

Beans 

5 

July - Sept. 

Blackberries 

1 

July & Aug. 

Blueberries 

7 

June & July 

Broccoli 

3 

Oct. & Nov. 

Brussel Sprouts 

1 

Nov. & Dec. 

Cherries 

8 

June 

Corn 

12 

July - Sept. 

Cucumber 

2 

July - Sept. 

Eggplant 

3 

Aug. & Sept. 

Flowers & Herbs 

Too many to count 

April - Oct. 

Indian Corn 

2 

Oct. - Nov. 

Kale 

3 

Sept. - Nov. 

Melons 

9 

July - Sept. 

Nectarines 

5 

July - Sept. 

Peaches 

28 

July - Sept. 

Pears 

7 

Aug. - Sept. 

Peppers 

12 

July - Oct. 

Pumpkins 

15 

Sept. - Oct. 

Radish 

1 

June & July 

Rhubarb 

1 

May 

Raspberries 

8 

Jun&Jul/Sept&Oct 

Squash - Summer 

6 

June - Oct. 

Squash - Winter 

6 

Sept. - Dec. 

Strawberries 

2 

May 

Tomatoes 

9 

July - Oct. 


below the surface. No blueberry roots go 
down that far. We have installed trickle irri- 
gation systems to give them water — every 
day if needed. 

Another so-called intriguing part of 
growing blues is patience. It takes between 
5 and 7 years to get significant production. 
In fact, the recommendation is to take all 
the fruit flowers off during the first growing 
season — it just killed me to do so. 

And then there came the birds. These 
voracious, winged blueberry-disappearing 
devices could just about eat our whole crop. 
Very little would be left for us or for our 
pick-your-own customers. We now build a 
plastic net enclosure over the entire two 
acres. It takes a lot of time and it costs a lot, 
but when the birds sit outside the net and 
make a fuss about being excluded, it makes 
me smile. 

When it is finally time to pick, about the 
third week in June, the first berries ready 
are amazing. They are huge, very tasty, 
both tart as well as sweet. There aren’t very 
many, only a few per bush, but our most 
experienced pick-your-own pickers make 
sure to get here early to get these first 
berries. 

Blueberries are different from almost 
all other fruits. Most fruits need to be 
picked within a week after becoming ripe. 
Blueberries ripen and can hang on the bush 
for a month or more. Some people come 
every week and pick from the same bushes 
as they ripen. 

Granddaughter Maya will be moving 
here from Baltimore this summer just in 
time to pick — and eat — the fruit of her 
favorite color, Blueberries. 


FREE Freezing, 
Canning, and 
Preserving Class 

Saturday, August 4, 10am 


earn Pam Mount’s secrets for 
enjoying summer’s bounty all 
year long! Take home some of 
our FREE canning jars with a donation to 
NJ Farmers Against Hunger to help you get 
started. Call early to reserve your place - 
this FREE class is only offered once every 
summer (609-924-2310). 



Berry Good Summer 

(continued from page 1) 

likes to Pick-Your-Own to try our raspber- 
ries and blueberries on Cold Soil Road. It’s 
a perfect summer-afternoon activity! Have 
a hankering for a fresh-fruit pie for dessert? 
Pick your own fixings! Questions? Call the 
Farm Store at 609-924-2310. 



Mark Your Calendar 


6/19/07- Read and Pick Program, 
Cherries, 9:30am &llam 
6/23/07- Blueberry Bash Festival, 
10am to 5pm 

6/24/07- Blueberry Bash Festival, 
10am to 5pm 

7/10/07- Read and Pick Program, 

Blueberries, 9:30am &llam 
7/15/07- Firefly Festival, 5pm to 9pm 
7/24/07- Read and Pick Program, 
Flowers, 9:30am & 11am 
8/4/07- Freezing, Canning, and 
Preserving Class, 10am 
8/7/07- Read and Pick Program, 
Peaches, 9:30am &llam 
8/28/07- Read and Pick Program, 
Apples, 9:30am &llam 


9/15/07- Photo Contest Entries due 
today 

9/22/07- Apple Day, 10am-5pm 
9/23/07- Apple Day, 10am-5 pm 
10/12/07- Photo Contest Opening 
Reception 

Sept. 30, 2007-Oct. 28, 2007-October 

Harvest Festival Month, every weekend 
in October. ^ ^ ^ ^ ^ ^ 

Farm Store, Farm Yard, & Farm 
Trail: Open to the public daily all year, 
Monday through Friday, 9am-6pm, and 
Saturday and Sunday, 9am-5pm. 

School and Summer Camp Tours: By 
appointment, April through November. 
Barnyard Birthday Parties: By 
appointment, April through November. 


Pick-Your-Own Schedule 

May — Strawberries 

June — Blueberries, Raspberries, Sweet Cherries, Sour Cherries, Flowers 
July — Blueberries, Raspberries, Blackberries, Flowers 
August — Raspberries, Flowers, Peaches, Apples (3rd week) 
September & October — Apples and Raspberries (Van Kirk Rd. only), 
Raspberries, Blackberries, Pumpkins, Flowers (Cold Soil Rd.) 

Van Kirk Road Orchards open the 3rd week in August. 

Call ahead for information on availability of specific varieties. 


Terhune Orchards Hits the Road! 


wo years ago, Terhune orchards 
helped launch the Farmer’s 
Market in the village of 
Lawrenceville. It quickly became the place 
to be and be seen! Lawrenceville Farmers 
Market, organized by the Lawrenceville 
Main Street Association, operates Sunday 
from 9am to 1pm from June 10 through 
October 28. It is located on Gordon Avenue 
in the parking lot of the Lawrenceville Fuel 
Co. In addition to fruits and vegetables, the 
Market also features a variety of vendors 
selling flowers, herbs, meat, poultry, and 
eggs. 

Terhune Orchards has, of course, been 
part of the Trenton Farmer’s Market on 
Spruce Street in Lawrence Township for 



Martha Stewart Visits 
Terhune Orchards 

That’s right! Martha Stewart’s food editor 
and chef visited Terhune Orchards on June 
4 for a photo shoot highlighting Pam’s 
Rhubarb Patch, and will cook up some great 
rhubarb recipes in Pam’s Kitchen. The pho- 
tos will be published spring 2008 in the 
Martha Stewart’s Living magazine. 


over 15 years. We man (and woman!) our 
booth year-round and enjoy the community 
feel and flavor at the market. We continue 
to sell produce every Thursday, Friday, and 
Saturday from 9am to 5pm and on Sunday 
from 10am to 4pm. 

With these two successful Farmer’s 
Markets, we were asked to join others. It 
seems almost every town would like to have 
fresh, local fruits and vegetables available 
at least once a week. In addition to fruits 
and vegetables, we will also have flowers 
and baked goods available. 

Tannwen has taken the lead in organiz- 
ing Terhune Orchards “On the Road.” So, 
this summer we will also be at the 
Princeton Junction Train Station in West 
Windsor on Saturdays from 9am to 1pm 
and at Merrill Lynch on Scotch Road on 
Thursdays, from 11:30am to 4:30pm. 

We hope to see you at these locations. 
Stop by and say hello. 

Terhune Orchards is also supplying a 
number of local restaurants with fresh 
fruits and vegetables: 

• Mediterra, Princeton 

• Brothers Moon, Hopewell 

• Lawrenceville Inn, Lawrenceville 

• Vidalia, Lawrenceville 

• Emily’s Cafe, Pennington 

• Theresa’s, Princeton 

• Bent Spoon, Princeton 

Visit these great restaurants to taste 
the innovative ways Terhune Orchards’ 
produce can be prepared. 




Terhune Orchards 
Photo Contest - 
Show Us Your 
Photos! 

ver the years, people have 
s&y vBSBw snapped lots of pictures at 
Terhune Orchards. We’d like to 
share the photos, so how about entering 
yours in our FIRST EVER Terhune 
Orchards’ Annual Photo Contest. 

Contest rules are posted in the Farm 
Store and on our Website: www. 
TerhuneOrchards.com. 

The deadline for submitting photos is 
October 6, 2007. The winning and honor- 
able mention photographer in each category 
wins a $100 Terhune Orchards’ Gift 
Certificate and a $50 Terhune Orchards’ 
Gift Certificate, respectively. 

The Opening Reception will be held on 
October 12, 2007. The winning photos will 
be displayed at the Farm in mid-October. 
Questions? Call the Farm Store at 609-924- 
2310. 


Sour Cherries - 
The Healing Fruit 

In addition to their great taste, sour 
cherries are proving to be full of health 
benefits. According to research, eating 
sour cherries daily has the potential to 
reduce pain associated with arthritis and 
gout. Its antioxidant properties may help 
fight cancer and heart disease, as well as 
prevent or reduce brain deterioration 
associated with aging. The healthful 
effects of sour cherries are being studied 
at the University of Texas. While we’re 
waiting for the study results, enjoy the 
great flavor and texture of this tasty 
fruit - great as a topping for crepes, 
cheesecake, ice cream or as a snack 
eaten out of hand, blueberries are also 
full of health benefits. 

Source: Cherry Marketing Institute 


********* 


Directions to 
Terhune Orchards 

Directions: Travel on the New Jersey 
Turnpike South to Exit 9, transfer to 
Route #1 South for about 20 miles, then 
take Interstate 95 South (different from 
the NJ Turnpike) to the second exit for 
Rte 206 North, Lawrenceville-Princeton. 
Take route #206 to the fourth traffic light 
and turn left onto Cold Soil Road. The 
main farm is on the right, 3 miles from 
route #206. 






Apples, Apples, 
Apples! 


Join the Fun at Terhune Orchards’ 


Apple Day Festival 


, ur Apple Day Festival kicks off 
the fall harvest season at 
Terhune Orchards. Join us on 
September 22 and 23 for lots of family fun 
and activities. And, the fun continues every 
weekend straight through 
to the end of October! The 
family farm owned by Pam 
and Gary Mount literally 
bustles with excitement 
and all the activities that 
support a successful farm 
operation. However, at this 
time of year, everyone’s 
attention at Terhune 
Orchards is focused on har- 
vesting the 30 varieties of 
apples-from Macintosh to 
Stayman Winesap-that 
grow here. 

Apple Day celebrates 
these harvest activities and 
many others, 
too! We invite 
you to pick your 
own apples by 
visiting our 
Pick-Your-Own 
orchards. 

Nothing tastes 
better than an 
apple you’ve 
picked yourself, 
always fresh, 
sweet, and full- 
flavored. 

There are lots of activities for “children” 
of all ages. All around the barnyard you’ll 
find activities traditional to farming and 
fall fun. Pick-your-own pumpkins, pony 


rides, tractor-drawn wagon rides, fun for 
the kids, cornstalk maze, the Farm Trail, 
country music and, of course, lots of deli- 
cious homemade food. 

Although apples are the stars of the 
Apple Day Festival, pumpkins have also 
become an important 
part of the weekend, 
with the fun continu- 
ing through to the 
end of October. Our 
huge pumpkin patch 
is open for Pick-Your- 
Own. Big, small, 
heavy, light, oddly 
shaped, perfectly 
round — you will find 
one just right for 
your jack-o-lantern or 
to decorate your table 
or front steps. Ride 
the wagon through 


Apple Day Fun, 

September 22 & 23, 
10am to 5pm 


the 


orchards and passed the veg- 
etable fields to the pumpkin patch. 
If you’d like to paint a pumpkin, check out 
our Pumpkin Painting station. 

(continued on page 2) 


^ he Mount Family is all about 
apples. Gary’s grandfather 
planted apple orchards many 
years ago on Route 1 where Canal Pointe is 
now located. His father and uncle ran the 
farm ran the farm until 1966 when his Dad 
died. 



Fall Pick-Your-Own at Terhune Orchards 


ow is a great time to Pick-Your- 
Own apples, fall raspberries, 
pumpkins, and gourds at Terhune 
Orchards-lots of great weather and fun 
wagon rides on weekends to the best pick- 
ing sections in our Van Kirk Road orchards. 
And, unlike most other farm orchards, our 
own apples and apple cider are available all 
year in our Farm Store. 

Apples, Apples, and more Apples: All 
Easy to Reach! 

Our dwarf apple trees put lots of our 
delicious apples within easy reach! With 15 
varieties to choose from, you can start at the 
end of August and pick your way into the 
beginning of November! Several different 


Pam and her two running mates for Town 
Council, Mike Powers and Jim Kownacki. 

As a student at Princeton University, a 
farming future was not his focus. Pam grew 
up in Princeton. Somehow she grew to love 
gardening (with her Dad) and has the green 
thumb in the family. 

After we were married in 1967, we 
spent 3 years in Micronesia as Peace Corps 
Volunteers on a small island about the size 
of our home farm. It was wonderful, chal- 
lenging and life changing. Traveling around 
the world on our way home, we realized 
how special our home and roots were to us. 
We settled for a few years in Bucks County 
where Reuwai was born. When we saw a 
Tor Sale by Owner” sign at the head of the 
driveway at Terhune Orchards we knew 
this was the place for us and our growing 
family. 

Life has come full circle. Now daughter 
Tannwen and her husband Jim live on our 
Van Kirk Road farm. Tannwen works full- 
time at the farm and Jim teaches history at 
Montgomery High School. Daughter 
Reuwai and husband Mike with 3 year old 
Maya and baby twins Sasha and Tess (2 
months old) are back home for the summer. 
They will be moving to their new home at 
Lawrenceville School, Reuwai heading the 
Science Department and Mike teaching his- 
tory. Apples, apples, apples don’t fall far 
from the tree - how great is that! 

Pam is running for Town Council this 
fall, her third 4-year term. Pam and her two 
running mates, Mike Powers and Jim 
Kownacki, have adopted “because commu- 
nity matters” as their slogan. Family, com- 
mitment and community - the strengths of 
Lawrence families and neighborhoods are 
what makes this a wonderful town. 




varieties of apples ripen each week. But, 
don’t wait too long. Once the apple is ready, 
it must be picked or it will fall to the 
ground. 

(continued on page 3) 



“Buy Local” from Terhune Orchards’ 
Farmers’ Markets! 


his year, Terhune Orchards 
launched its “Buy Local” cam- 
paign in an effort to make their 
fresh produce accessible to more people at 
local corporations, restaurants, schools, 
stores, and other local gathering places. 

Two years ago, Terhune Orchards 
helped launch the Farmer’s Market in the 



village of Lawrenceville. Lawrenceville 
Farmers Market, organized by the 
Lawrenceville Main Street Association, 
operates Sunday from 9am to 1pm from 
June 10 through October 28, on Gordon 
Avenue in the parking lot of the 
Lawrenceville Fuel Co. In addition to fruits 
and vegetables, the Market also features a 
variety of vendors selling flowers, herbs, 
meat, poultry, and eggs. 

Terhune Orchards has been part of the 
Trenton Farmer’s Market on Spruce Street 
in Lawrence Township for over 15 years. We 
man (and woman!) our booth year-round 
and enjoy the community feel and flavor at 
the market. We continue to sell produce 
every Thursday, Friday, and Saturday from 
9am to 5pm and on Sundays from 10am to 
4pm. 

Tannwen Mount has taken the lead in 


organizing Terhune Orchards “On the 
Road.” So, this summer we will also be at 
the Princeton Junction Train Station in 
West Windsor on Saturdays from 9am to 
lpm and at The Merrill Lynch Market on 
Scotch Road in Hopewell on Thursdays, 
from 11:30am to 4:30pm. 

Stop by and say hello when you visit 
these locations. 

Terhune Orchards is also supplying a 
number of local restaurants, schools, and 
stores with fresh fruits and vegetables: 

Restaurants: 

Mediterra - Princeton 
Teresa's Cafe - Princeton 
Witherspoon Bread Company - Princeton 
Brother's Moon Cafe - Hopewell 
One 53 - Rocky Hill 
Vidalia - Lawrenceville 
Lawrenceville Inn - Lawrenceville 
Inn at Glencarin 

Schools: 

The Lawrenceville School 
Princeton Day School 
Princeton Charter School 
West Windsor/Plainsboro High School 
District 

Princeton University Eating Clubs: Cap & 
Gown, Cloister, Cottage, Ivy, Terrace, 
Charter 

Stores: 

Bent Spoon 
Whole Earth 
Wild Oats 
Landaus 
Wegmans 

Nassau Street Seafood 
Small World Coffee 



Join the Fun at Apple Day (continued from page 1) 


Make your own scarecrow. We provide 
lots of zany clothing and accessories — you 
provide the imagination. Need inspiration? 
You’ll see our samples just “hanging” 
around the Farm Yard! But, don’t procrasti- 
nate — this activity is ONLY available dur- 
ing Apple Day. 

We’ve planned some lively entertain- 
ment for Saturday and Sunday. Relax in the 
shade and listen to the popular Daisy Jug 
Band play country music while you dunk 
your donut in some of Terhune Orchards 
hot or cold fresh-pressed sweet cider. The 
Daisy Jug Band returns this year for its 
30th Apple Day. 

Apple Day also marks the grand open- 
ing of our Five Weeks of Family Fun in cel- 
ebration of the harvest. This year, Terhune 
Orchards’ big machinery barn will be 
cleared out and converted into the family- 
friendly look at Everything Corn. It’s your 
passport to a little mystery and lots of good 
old-fashioned fun - all about Corn! 

Go from the machinery barn to the Corn 
Stalk Maze. Follow the trail through the 
corn stalks — how many hidden “pumpkins” 
can you find on your way out? Great family 
fun! 

Want a walk but not an adventure? 
Stroll the Farm Trail, past the Big Pond 
and walk through the back meadows and 
woods. 

Join us for lunch again this year. David 
Kyle will roast a pig in an outdoor roasting 


pit. There’s nothing like a fresh pork sand- 
wich! This is a definite “must try” treat! Our 
fresh apple pies filled with big chunks of 
apple and fresh-baked pumpkin pies are 
great for dessert. 

We’re delighted everyone can join us, 
but we don’t have enough parking on the 
Farm. All cars must be parked at Bristol- 
Meyers Squibb Corporation (Route 206 & 
Carter Road). We provide free shuttle buses 
that run continuously between Terhune 
Orchards and Bristol-Meyers Squibb. Apple 
Day is held rain or shine on September 23 
and 24 from 10am to 5pm. Admission is 
$5.00. Children under 3 are admitted free. 


Music at Terhune Orchards 

As part of the Apple Day Festival and 
the Five Weeks of Family Fun, the following 
local/regional bands will be performing on 
weekends, from 2pm to 4pm. 

September 22: Daisy Jug Band 

September 23: Daisy Jug Band 

September 29: Past Times 
September 30: Mountain Heritage 
October 6: Something Else 

October 7: Borderline 

October 13: Echo Del Sur 

October 14: Chester Johnson and 

the Foggy Mt Grass 
October 20: Beth Coleman Band 

October 21: Second Wind 

October 27: Dixie Mix 

October 28: Mountain Laurel 


Terhune Orchards 
Certified Organic 
Offers a Choice 


erhune Orchards now has 8 
acres of organic vegetables. The 
process began several years ago 
with preparing the soil. Before acreage can 
be considered appropriate for growing 
organic fruits and vegetables, it must stay 
fallow for more than 3 years. During this 
time, the farm crew planted a buffer of 
arborvitae and Australian willow trees to 
separate the organic acres from the rest of 
the Farm. 

To enrich the soil, mushroom compost 
trucked from a mushroom farm in Penn- 
sylvania, is worked into the soil. In 2006, 
the Mounts began experimenting with vari- 
eties of organic vegetable plants to deter- 
mine which thrive best on our Farm. 

This year, using techniques appropriate 
for organic farming, Terhune Orchards is 
growing broccoli, Brussell sprouts, herbs 
(basil, cilantro, scallions, and dill), a variety 
of lettuces (Romaine, green, leaf, red leaf, 



and Boston), and tomatoes (cherry and 
large slicing tomatoes), 14 varieties of pota- 
toes (never before grown at Terhune 
Orchards!) and bell peppers. 

When it comes to handling plant dis- 
eases and bugs, the Mounts will be using 
many of the Integrated Pest Management 
techniques they have perfected over the 
years. They will be closely watching the 
crops to root out any bugs and diseases 
before they become a nuisance - and to pro- 
vide you with the produce that both looks 
good and tastes great. Come and try some- 
thing new. Let us know what you think. 


Meet the Alpacas! 

October 7, 10am to 4pm 

tgsq his year, you’ll be able meet our 

pr visiting Alpacas. Take some 
time to meet and visit with 
these interesting animals. Originally from 
South America, these animals are now 
raised throughout the United States. Our 
friend Linda Berry Walker of Hunterdon 
county tells us that although she has over 
two hundred alpacas, tattoos, ear tags, i.d. 
collars and the like are not used. Each 
Alpaca has an individual name and is kept 
track of by the eye of the owner. To me, they 
sort of all look the same, but not to those 
who know what they are doing. Come and 
take a look — see what you think. 

Alpaca breeders will offer alpacas for 
sale, fiber products, and FREE “hands-on” 
seminars for potential alpaca owners, spin- 
ners, knitters, and other fiber artists. The 
seminars are held only on Saturday. At 
noon, attend “Shearing Techniques” offered 
by Kate McKelvie, Alpacas of Sunset Fields. 
At 12:45pm, Ingrid Wood of Stormwind 
Alpacas, talks about “Skirting Fleeces” and 
at 1:30pm, Yvette Kirilenko of Wood & Gray 
Alpacas, discusses “Preparing a Show 
Fleece.” 

Also available will be alpaca apparel 
including sweaters, scarves, gloves, socks, 
and more. 


The Return of FIVE Weekends of Fall Family Fun! 


“ i verything Pumpkin” is what 
m pg*® 1 you’ll get when you visit Terhune 
^ ^ Orchards for our annual festival 

of fall family fun. The fun begins the week- 
end of September 29 & September 30 and 
ends on Halloween weekend, October 27 & 
28. 

The “Barn” display is a must-see. 
Designed and decorated by our own Elaine 
Madigan, it tells the story of “Corn.” “The 
Everything Corn Display Barn” debuts on 
Apple Day and is open through the end of 
October. We hope you enjoy this FREE 



“show” as much as we enjoyed creating it 
for you! Be sure to say hello to the visiting 
herd alpacas on October 6 & 7. 

Every Saturday and Sunday during the 


Five Full Weeks, Terhune Orchards fea- 
tures live music played by some of our best 
local talent. Most are returning by popular 
demand. For a list of the performing bands, 
see Five Weeks of Music on the Farm. 

Enjoy the music while you enjoy lunch 
in the Food Tent. On October 27 & 28, Pam 
has prepared special “Everything 
Pumpkin” treats. Try Pam’s Pumpkin Pie, 
Pumpkin Muffins, Pumpkin Soup, roasted 
Pumpkin Seeds, Pumpkin Bread, Pumpkin 
Cookies, and more! And, our fresh Terhune 
Orchards’ hot or cold cider goes perfectly 
with everything pumpkin! 

Pick-Your-Own Apples and Pumpkins 
are a very important October activity. 
Families come from miles around to pick 
our 15 varieties of apples on Van Kirk Road 
and to explore our pumpkin patch and the 
pile of pumpkins in the Farm Yard for just 
the right Halloween pumpkin. 

Pony rides, tractor drawn wagon rides, 
the Corn Stalk Maze, and exploring the 
Farm Trail are some of the delights that 
await you each weekend. 

In the Gallery Barn, across the yard 
from the Farm Store, sculptor Catherine 
Perry [clpbronze”yahoo.com] will be exhibit- 
ing miniature pears, apples, and pumpkins 
cast from the actual fruit. Also on display 
are Catherine’s ornamental bronze platters, 
bowls, and vessels. She uses the “lost wax” 
method to create her work. Be sure to stop 


Sweet Apple Cider — Making The Best! 

by Gary Mount 


have come full circle in my 
attempts to make the best apple 
cider that I can at Terhune 
Orchards. Make those two full circles. Ideas 
that I tried when I first started, then aban- 
doned, then tried again in a different way 
are now either back in or back out. What I 
have found over the years is that there is 
more than one way to make apple cider. 
But, just keep to the basics, and you'll be 
all right. 

What are the basics? Start with sound, 
ripe apples. Don't use just one variety of 
apples. Look for a blend of different types. 
Keep everything as clean as you can. Cool 
the cider immediately after pressing and 
pasteurizing. 

Sounds pretty simple, right? Well, it is, 
although it's not that hard to get it wrong. 
One of the most common mistakes in cider 
making is using immature apples. Maturity 
in an apple means the starches in the fruit 
have mostly changed to sugar. Eating a 
starchy apple will bring out adjectives like 
woody, tasteless, green, or mealy. 

And, just what is a "sound" apple? I tell 
the cider makers here at Terhune Orchards 



Gary and Pam with the pasteurizer. 


that if they wouldn’t eat the apple, then 
don't let it go into the cider press. No decay, 
no major bruises. Just that simple, but it 
makes a big difference. 

Keeping everything as clean as possible 
is critical as well. It's a lot of work. 
Sometimes, when we are only making four 
or five hundred gallons, it takes longer to 
clean up afterwards than to press the cider! 
Items to be cleaned: bin dumper, sorting 
rollers, apple washer, bucket elevator, apple 
grinder, pomace (ground-up apple) tank, 
pomace pump, the cider press itself, press 
cloths, cider pumps, cider filter, storage 
tanks, pasteurizer, and jug filler. Using a 
pressure washer at 1000 psi does the trick 
for most items. 

Finally, there is cooling. Each of our four 
hundred gallon storage tanks has its own 
two horsepower cooling system. Good quali- 
ty cider is made without preservatives. At 
warm temperatures, fermentation starts 
quickly. Refrigeration (as close to 32° F as 
possible) is essential. 

That's about it — except for the actual 
blend of varieties that we use. Each cider 
maker has a preference. The exact mix usu- 
ally changes over the season and is not 
often divulged. That’s like asking a Maine 
lobsterman where he catches his lobsters. 
Ey-yup! 

The more I learn about making cider, 
the more I realize that the basics count. 
I keep trying to get at the basics — this 
year we will continue a plan for cider 
quality and safety. I have worked this out 
in conjunction with the US FDA and the 
New Jersey Department of Health at a sem- 
inar sponsored by the New Jersey Horti- 
cultural Society, of which I am treasurer. 
This plan should go a long way towards 
keeping Terhune Orchards’ Apple Cider the 
very best. 




by and see these unique sculptures, Sep. 22 
& 23 and Sep. 29 & 30. The Gallery Barn 
will also host a photography exhibit featur- 
ing photos taken by our friends and cus- 
tomers during their visits to Terhune 
Orchards. The exhibit will remain in the 
Gallery Barn through mid-October. 

So, come to Terhune Orchards on any or 
every weekend from 9am to 5pm through 
the end of October to enjoy our Five Full 
Weekends of Fall Family Fun. Rain or 
shine. No admission charge. Convenient 
parking is available at the farm on Cold Soil 
Road. It’s a great place to bring your out-of- 
town guests and to meet your neighbors. 


A barnyard 
birthday Party is 
Special & Fun! 

Terhune Orchards’ barnyard 
birthday Party memories will be 
remembered long after the special day. 



Enjoy Terhune Orchards unique setting, 
reserved picnic tables, and a private 
v^a^on ride through the orchards. The 
children eat party food, ride the pedal 
tractors, and feed the barnyard ani- 
mals. Face painting and pony rides 
are also available. To reserve your date 
or request a brochure, call 609- 
924-2310 or send email to 
info”TerhuneOrchards.com. For details, 
visit our website at www. 
TerhuneOrchards.com. Fall Barnyard 
Parties can be scheduled in September 
through the first week of October. 





Mark Your Calendar 


8/28/07- Read and Pick Program, 
Apples, 9:30am &llam 
9/22/07- Apple Day, 10am-5pm 
9/23/07- Apple Day, 10am-5 pm 
10/07/07- Visiting Alpacas, 10am-4pm 
10/9/07- Photo Contest Entries due 
today 

10/12/07- Photo Contest Opening 
Reception 

10/13/07 through 10/29/07- Photo 
Contest Show 

Sept. 30, 2007-Oct. 28, 2007-October 

Harvest Festival Month, every weekend 
in October. 


Pick-Your-Own Schedule 

May — Strawberries 

June — Blueberries, Raspberries, Sweet Cherries, Sour Cherries, Flowers 
July — Blueberries, Raspberries, Blackberries, Flowers 
August — Raspberries, Flowers, Peaches, Apples (3rd week) 
September & October — Apples and Raspberries (Van Kirk Rd. only), 
Raspberries, Blackberries, Pumpkins, Flowers (Cold Soil Rd.) 

Van Kirk Road Orchards open the 3rd week in August. 

Call ahead for information on availability of specific varieties. 


2/03/08- Wassailing the Apple Trees 

Farm Store, Farm Yard, & Farm 
Trail: Open to the public daily all year, 
Monday through Friday, 9am-6pm, and 
Saturday and Sunday, 9am-5pm. 

School and Summer Camp Tours: By 

appointment, April through November. 

Barnyard Birthday Parties: By 

appointment, April through November. 


Terhune 
Orchards Photo 
Contest - Show 
Us Your Photos! 

ver the years, people have 
snapped lots of pictures at 
Terhune Orchards. Since we’d 
love to see your photos, how about entering 
them in our FIRST EVER Terhune 
Orchards’ Annual Photo Contest. 

Contest rules are available in the Farm 
Store and also on our Website: 

http ://www.terhuneorchar ds . com/ event- 
page_photo_contest.html 

The deadline for submitting photos is 
October 9 at 5pm. The winning and honor- 
able mention photographer in each category 
wins a $100 Terhune Orchards’ Gift Certi- 
ficate and a $50 Terhune Orchards’ Gift 
Certificate, respectively. 

The Opening Reception will be held on 
October 12 at 5pm, where all the submitted 
photos will be on display in the Barn 
Gallery across from the Farm Store, and 
the winning photographers will receive 
their awards. Questions? Call the Farm 
Store at 609-924-2310. 



Fall Pick-Your-Own (continued from page 1) 


Proper apple-picking techniques 

Pick carefully. It’s easy to pick apples 
directly from our dwarf trees, but if you pick 
too enthusiastically, you may damage next 
year's crop. The best way to minimize dam- 
age to the apple trees is to roll the apple 
upwards off the branch and then give it a 
gentle twist. Resist the temptation to pull 
straight away from the tree. Do not pick 
with your fingertips, which can leave a row 
of small bruises on the apple. Instead, put 
your whole hand around your apple as you 
twist. If you see two apples joined together, 
picking one means you will be picking both. 
In this case, hold one in each hand and gen- 
tly twist in opposite directions. 

Also, please resist the temptation to 
shake the tree branches. If the apple you 
want drops to the ground, (or the one next 
to it), please pick it up. It’s perfectly good 
and should not be wasted. 

Fall Raspberries 

Fall raspberries are Mother Nature’s 
way of rewarding us for surviving sizzling 
New Jersey summers. Here at Terhune 
Orchards we grow two categories of rasp- 
berries — one which ripens from early to 
midsummer and the other which produces a 
fall crop. These raspberries are deliciously 
sweet, a perfect topping for cereal, yogurt, 
dessert, and mixed into smoothies. Pick 
raspberries by gently pulling each berry 




separately. Then place in a shallow contain- 
er to avoid crushing the berries. 

The apples and raspberries you pick are 
charged by weight. Short on time? Pick 
yours from the Farm Store displays. 

Pumpkins 

Don't forget to pick-your-own pumpkins 
in our Cold Soil Road pumpkin patch. With 
five acres of jack-o-lantern pumpkins, 
you're sure to find the perfect pumpkin. 
Pumpkin picking starts during Apple Day 
Weekend in September and continues until 
Halloween. 

Gourds 

Gourds are closely related to cucum- 
bers, squash, and melons. They are grown 
for use as home or table decorations. 
Gourds are tender annuals that thrive in 
areas of moderate temperature. This year, 
Pick Your Own gourds at our Van Kirk Road 
Farm. 

Visit Terhune Orchards often to enjoy 
the many varieties of fruits and vegetables- 
pumpkins, gourds, raspberries and more- 
available from September through the end 
of October. 

Terhune Orchards’ Pick-Your-Own at 
the Van Kirk Road farm, is just 1 mile from 
Terhune Orchards Farm Store, and easily 
accessible from Routes 206, 95, and 295. We 
have ample parking for cars. Visitors can 
pick daily from 9am to 5pm. Call 609-924- 
2310 to find out if your favorites are ready 
for picking when you’re ready to pick them! 


Pie Fundraisers 

Attention PTAs and other school 
groups! Here’s a great fund raising idea? 
We can help you organize a Pie 
Fundraiser for Thanksgiving. We bake it, 
you sell it — for a tasty profit. Call the Farm 
Store to find out how your group can prof- 
it from our delicious pies, 609-924-2310. 



Directions to 
Terhune Orchards 

Directions: Travel on the New Jersey 
Turnpike South to Exit 9, transfer to 
Route #1 South for about 20 miles, then 
take Interstate 95 South (different from 
the NJ Turnpike) to the second exit for 
Rte 206 North, Lawrenceville-Princeton. 
Take route #206 to the fourth traffic light 
and turn left onto Cold Soil Road. The 
main farm is on the right, 3 miles from 
route #206. 




The Mount Family 
has a Banner Year! 


Celebrate Spring with 
Family Fun at Kite Day! 



j oin us as we celebrate the plant- 
ing and growing season at 
Terhune Orchards’ during our 
annual Kite Day 
Festival, on May 3 
and 4, from 10am to 
5pm! It’s our 
chance to spend 
time with our 
friends and 
neighbors for 
a fun-filled 
day on the 
farm. Enjoy 
the wonderful 
sights and scents 
of the farm, sun- 
ripened strawberries, and 
sprouting perennials peeking 
out from their winter hide-away 
And, if we’re lucky, the apple trees 
may be in 
bloom! 

We’all 
have lots of 
high-flying 
fun with kites 
of all sizes 
and shapes. 

Bring your 
own, make 
one here, or 
buy one of the dazzling and colorful kites 
available in the Farm Store. The Farm 
fields are the best place to “test drive” 
your kite! 


Stroll along the Farm Trail. See and 
enjoy the diversity of our “wild” plants and 
animals, and look for buds in the orchards, 
sprouts in the fields, and babies of all kinds 
everywhere! 

On Sunday afternoon, our sheep have 
an appoint- 
ment to lose 
their winter 
coats. Each 
child specta- 
tor receives 
souvenir 
piece of 
fleece. Then, 



Elaine Madigan in the barnyard for 
some FUN games and activities for children 
of all ages. Try your hand at Clothespin in 
the Bottle, Tiddly Frogs, Shoop the Hoop, 
(continued on page 2) 


****************** 

Pick Your Own Strawberries 

by Pam Mount 


pring is all about enjoying the 
sun after a long winter and 
about picking strawberries! 
Strawberries at Terhune Orchards were 
first planted a number of years ago - and 
it’s in the same spot as it was last year. We 
rotate the location of the strawberry field 
every two years now to ensure that our 
berries are as sweet and as big as they can 
possibly be! 

Lucky for us, New Jersey has great 
conditions, climate, and soil in which to 
grow strawberries. As a result, our berries 
have a much better flavor and are ready to 
be picked in mid-May. To find out when 
our strawberries will be ready, visit our 
website [www.TerhuneOrchards.com] or 
ask to be signed up for the Terhune 
Orchards e-mail list and we will let you 


know when the berries are ready. 

After we plow the field, Gary builds 
raised beds just right for the strawberries. 
We set the strawberry plants on top of the 
raised beds, which lets them thrive while 
(continued on page 4) 



ertainly 2007 was a banner year 
for the Mount Family with the 
addition of two more farm work- 
ers with Mike and Reuwai’s twin daugh- 
ters, Sasha and Tess, joining granddaugh- 
ter Maya who is now three years old. The 
great news continues in 2008 with the birth 


Jim & Tannwen with son, Becket. 

of Tannwen and Jim’s first child on March 
3. Becket is a beautiful boy. All are doing 
well and grandparents Pam and Gary are 
so blessed that all of them are living here in 
Lawrence. Family Sunday suppers have 
become a highlight of our week. 

Son Mark is back in Afghanistan for his 
third tour of duty as a Sergeant with his 
infantry unit. The Mount family is proud of 
his commitment to our country and thank- 
ful for all those who keep Mark in their 
thoughts. 

Continuing our service to the communi- 
ty, Pam was sworn in for her third term on 
the Lawrence Town Council in January by 
NJ State Senator Shirley Turner. Pam con- 
tinues to serve as a member of the Planning 
Board, Growth and Redevelopment, 
Greenways, Open Space, Bike-Pedestrian 
Committees and is organizing her new com- 
mittee on Trucks and Traffic. Pam also 
returned to the board of the New Jersey 
Agricultural Society and continues to serve 
on the boards of the Lawrence Community 
Foundation, Lawrence Hopewell Trail and 
Sustainable Lawrence. 

Gary continues his volunteer activities 
as Treasurer of the Friends of Howell 
Living History Farm, the New Jersey 
Horticultural Society, and as President of 
the Princeton Agricultural Association. He 
also serves on the Mercer County Soil and 
Water District Committee and is an active 
participant in the International Fruit Tree 
Association. 

Both Pam and Gary were honored in 
February with the Distinguished Service to 
Agriculture award from the State Board of 
Agriculture. Pam and Gary bought the 
(continued on page 2 








Read & Pick Programs a Huge Success 


oin us again this year for a great 
^§H Pw wa y to introduce your pre-school- 
er to the fun of Picking- Your-Own 
fruit. Read & Pick is an innovative program 
that combines picking fruit with your young 
child and listening to a story highlighting 
the fruit. Between May and the beginning 



of September, to coincide with when the 
fruit ripens, parents/guardians listen to a 
story about fruit with their children. Then 
parent/guardian and child pick the fruit in 
our Pick-Your-Own area. 

The programs are on Tuesdays, with 
two separate sessions. They begin at 
9:30am and at 11am, and last about one 
hour. 

May 20: Farm Animals 
June 3: Strawberries 
June 17: Cherries 
July 1: Blueberries 
July 15: Vegetables 
July 29: Flowers 
August 12: Peaches 
August 26: Apples (at Van Kirk Rd.) 
Each program costs $7 per child (ages 2 
and older) and includes picking a small 
amount of fruit. Children must be accompa- 
nied by an adult. Please call 609-924-2310 
for reservations. Programs meet on the 
lawn at Terhune Orchards. 


Banner Year (continued from page 1) 

home farm of 55 acres in 1975. Thirty- three 
years later, Terhune Orchards has grown to 
3 farms and 183 acres and from 3 crops to 
thirty-five, from having a farm market open 
three months a year to a year-round opera- 
tion. The Distinguished Service Award is for 
more than just operating a successful busi- 
ness; it also represents Pam and Gary’s 
commitment to promoting agriculture in 
their town, county, state, nationally and 
internationally as well. Gary serves both on 
the State Board and county board of 
Agriculture, SADC and numerous commit- 
tees and commissions. Pam serves through 
her work with the NJ Ag Society and by 
starting programs such as the Ag 
Leadership Program and Farmers Against 
Hunger. 

When the Mounts started farming in 
1975, Terhune Orchards was one of only a 



From left: Mike, Gary, & Jim with Maya; 
Reuwai & Pam with the twins, Sasha & Tess; 
Tannwen with Becket. 


few retail farm markets in Lawrence and 
statewide. Now, Lawrence has 15 active 
farms and over half sell directly to local cus- 
tomers. Supporting local farms and buying 
locally is starting to catch on. 

Our goal for Terhune Orchards has 
always been growing high quality fruits 
and vegetables. Over the years it has 
become obvious that growing the finest 
fruits and vegetables means more than 
pruning the trees properly or planting the 
best seeds. It also means paying close atten- 
tion to the business side of the operation 
and satisfying our customers. The Mercer 
County Chamber of Commerce, at their 


Annual Meeting on April 13th, will 
acknowledge Terhune Orchards’ success by 
awarding the Mounts with the Small 
Business of the Year Award. Pam and Gary 
are thrilled to be recognized by the 
Chamber for their success. Pam and Gary 
believe that: “This award from Mercer 
Chamber of Commerce, a business organi- 
zation, is especially exciting because in the 
end it is the business side of Terhune 
Orchards which is critical. Growing the best 
fruits and vegetables in the best way, pro- 
ducing products like cider, running success- 
ful retail markets and keeping great 
employees are all important parts held 
together by sound business practices.” 

Great Fun at our 
Barnyard 
Birthday Parties 

hat better way to celebrate 
your child’s birthday than on 
the farm? Bring your party to 
lards for a unique celebration. 
The party will have reserved picnic tables 
and take a private hayride through the 
orchards. The children will feed the barn- 
yard animals and experience all that 
Terhune Orchards has to offer. Face paint- 
ing and pony rides are also available. 

Call the farm at 609-924-2310 or email 
info@TerhuneOrchards.com to request a 
Barnyard Birthday Party brochure or visit 
www.Terhune Orchards.com for more infor- 
mation. 



Farm birthday cake. 



Summer Camp at 
the Farm 


very summer, Terhune Orchards 
welcomes children between the 
ages of 7 and 11 to enjoy a fun- 
filled week of summer camp on the farm. 
The two identical one-week sessions focus 
on how the farmer and nature work togeth- 
er to grow healthy crops and how they 
sometimes are at odds with each other. 
During the week, the campers take advan- 
tage of our beautiful surroundings, get a 
closer look at our resident insects, birds, 
wild and domestic animals, and sample the 
crops in season. 

The camp sessions meet from July 14 to 
July 18 and from July 21 to July 25 between 
9am and 3:30pm. 


Kite Day (continued from page 1) 

Bubble Zone, Fishing Game, Sack Races, 
the Peanut Scramble, Marshmallow eating 
contest, and more. 

Take a pony ride or hop up on one of our 
farm wagons and ride through the 
orchards. Visit our horse Mexicali; Cosmo 
the goat; Luna, our rabbit; our friendly farm 
dogs Rhubarb and Sweet Basil; and ducks, 
geese, and chickens too numerous to be 
named. 

To all the “Moms”, here’s your chance to 
see the wonderful hanging baskets and con- 
tainer gardens filled with colorful flowers 



from our own greenhouse. This is a good 
time to drop some hints... Remember, 
Mother’s Day is the next weekend, May 
11th! 

From noon to 4pm, relax as local bands 
play music. On Saturday, enjoy the music of 
Riverside Bluegrass. Come back on Sunday 
to hear the music of Mitchels Cajun Aces. 

The Food Tent features great food, per- 
fect for lunch or a snack break. This year, 
we'll be serving Terhune Orchards famous 
home-made soup, home-made vegetarian 
country chili, hot dogs, BBQ asparagus, 
fresh sweet cider, donuts, apple pie, cookies, 
brownies, and lots of other goodies. 

So, bring your family and friends and 
experience a high-flying afternoon at Ter- 
hune Orchards' Kite Day on Saturday, May 
3 and Sunday, May 4 from 10am to 5pm. 
Parking is available at Terhune Orchards. 
Admission is FREE. 


• We’re Online! 

9 Want to know what’s happening at Terhune 

• Orchards? Check out our Web Page www. 

• terhuneorchards.com or send us e-mail 

• lnfo@terhuneorchards.com. 



Weeds, Glorious Weeds 

by Gary Mount 


think everyone who tries to grow 
something, homeowner or farmer, 
ornamentals or food crop, always, 
ends up saying the same thing - “If only my 
plants could grow as well as the weeds!” 
Sound familiar? You bet. At Terhune 
Orchards, it is just about time to begin the 
annual battle against weeds. 

Weeds are really devilish. They rob my 
crops of space, sunlight, nutrients and 
water, they provide refuge for all sorts of 
damaging insects and they look terrible. 
Not to mention poison ivy and Canada this- 
tle - ouch! 

Enough complaining - what do we actu- 
ally do about weeds? When I first became a 
farmer, it was common practice to clean cul- 
tivate the peach orchards. We (I) would go 
back and forth with a tractor and a heavy 
disc, up and down and across the rows until 
all the weeds were uprooted and buried. 
The ground was loosened about six inches 
down and this reduced the competition for 
water and nutrients - the peaches had it all 
to themselves. Sounds great? Not exactly. It 
turns out that peaches have very shallow 
roots. Many of the feeder roots grow up to 
three inches or so from the surface. As I was 
going back and forth, I had been chopping 
off roots that were needed by the tree. 
Smaller peaches and weaker trees (read - 
more likely to die) resulted. Not good. 

Then there was the rain. It being my 
first year at farming, I did not have a full 
appreciation of rain. I didn’t realize that it 
could rain seven inches in one week, as it 
did that first July, right during peach har- 
vest. And, it kept on raining, a lot, all sum- 
mer. I sadly watched a lot of my topsoil 
wash away. It takes a few hundred years for 
one inch of topsoil to be created. Not good. 

Then there was the lugging. Lugging 
occurs when peaches are being picked after 
a lot of rain falls on a clean cultivated 
orchard. It is impossible to drive through 


the orchard and picking becomes a team 
event. One picker, one lugger. The lugger’s 
job is to slog through the mud to where the 
truck is parked at the edge of the orchard 
with a just picked, full basket of peaches. 
Even 33 years later, I can still hear the pick- 
ers calling, when their baskets were full, 
“Lugger!” 

Fortunately, we now have a better way 
to deal with this. We plant thick growing 
sod between the rows - one that we can 
drive and walk on easily. Under the trees, 
we use a weed spray - not one that is taken 
up by the trees but rather a spray that 
keeps the weed seeds from sprouting. The 
spray doesn’t last very long before it breaks 
down into inert materials, but it does not 
have to. Weeds mostly sprout over a two to 
three month period of the growing season. I 
guess we might say that in weed control, as 
in many things, timing is crucial. 

In the peach orchards, we no longer 
chop peach roots with the disc, but since 
there are no weeds to rob the trees of water 
and nutrients, we are still able to reduce 
irrigation and fertilizer. And there is anoth- 
er big advantage. One of the insects very 
damaging to the peach takes a small bite of 
the peach when it just begins to grow - 
when it’s smaller than a pea. As the peach 
grows, the area around the bite does not. 
The fruit becomes distorted, misshapen and 
the result is named “cat facing”. Insecticide 
spraying can prevent this injury. Except!! 
Peach growers have found that this partic- 
ular damaging insect needs an additional 
place to live other than the peach tree. It 
has to live part of its life on broadleaf weeds 
on the orchard floor - sort of a city 
house/country house situation. By using a 
weed spray under the tree and a tight, vig- 
orous grass sod between the rows, we are 
able to eliminate broadleaf weeds in the 
orchard. The cat facing insects cannot live 
in the orchard without an alternate place to 



Discovery Tours on the Farm Trail 


pring and Summer Tours and 
Programs at Terhune Or- 
chards give children of all ages 
the opportunity to experience the miracle of 
Mother Nature — up close and personal, led 
by knowledgeable Tour Guides. 

Spring is a glorious time to explore the 
Farm, to learn about the trees and wild 
flowers, and to get acquainted with our 
farm animals and the wild animals that 
also live here. You will dig in the garden and 
learn how to plant seeds. Then savor a 
crunchy Terhune Orchards apple and a cup 
of our delicious, fresh cider. The program 
concludes with the children making a mini- 
garden to take home. Spring Tours are 
available throughout May and June. 

In July and August, enjoy our Summer 
Discovery Tours. Children attending the 
programs walk along the Terhune Orchards 
Farm Trail, beginning at the Flower 
Cutting Garden and continuing about one 
mile passed the peach, cherry, and apple 
orchards as well as the pond. We learn 
about the spectacular wild meadow 
flowers and walk through the evergreen 
and deciduous forest to inspect the progress 
of forest growth. As the tour turns back 
towards the Farm Store, we say hello to the 
farm animals, and then enjoy a refreshing 
snack of apples and cider, followed by a 


hands-on activity to take home. 

Spring and Summer Tours are available 
by appointment only, Monday through 
Friday at 10am and at 1pm. The 1.5 hour 
program costs $7 per child and includes a 
snack and a craft activity. Preregistration 
and a minimum of 10 children are required 
for a tour. No more than 20 children will be 
assigned to a tour leader. Since space is lim- 
ited, reservations are required and accepted 
in the order in which they are received. 

To add to the fun of the day, plan a spe- 
cial picnic lunch at Rosedale Park. The pub- 
lic areas are just 5 minutes from Terhune 
Orchards. Tables, playgrounds, and toilets 
are available at the park. To schedule or dis- 
cuss your group or camp’s specific Spring or 
Summer Tour requirements, call the Farm 




live. This technique works so well, it has 
actually been several years since I have had 
to spray insecticide for the cat facing insects 

- so cool! 

Much the same story can be told about 
most of the crops grown on the farm. Weeds 
are one of our biggest problems. This is 
especially true in our certified organic 
acreage. Last year, in 2007, was our first 
time to have certified organic production - 
about 8 acres - and the national organic 
program rules do not allow chemical weed 
sprays. Thus the question - can the farmer 
still be clever enough or energetic enough to 
defeat the weeds? In addition to the veg- 
etables that I grow organically, I also have 
dreams of growing some apples organically. 
It is a difficult project. I tried it twice before 

- in 1978 for three years and in 1984 for 
four years. I was unsuccessful in producing 
good quality apples. And one of the biggest 
unsolved problems for me was - you 
guessed it - the weeds. 

This time I have some new techniques 
and new materials to work with. Stay tuned 
for a further report. But, just hope that 
when you visit the farm, you don’t hear 
someone, in the distance, shout “Lugger!” 


Blueberry Bash at 
Terhune Orchards 
June 21 & 22 



oin us on Saturday and Sunday, 
June 21 & 22 for our “Blueberry 
Bash” that celebrates “every- 


thing blueberry.” Visit the Pick-Your-Own 



blueberry patch, ready for picking! Wander 
through our blueberry patch and enjoy the 
sight and scent of these fabulous berries. 
Since blueberries grow on low bushes, they 
are easily accessible to all. 

After you’ve picked your blueberries, 
hop on one of our tractor-drawn wagons for 
a ride through our beautiful orchards and 
fields and see the sprouting of our summer 
crops. This is part of what makes Terhune 
Orchards such a special place. Pony rides, 
music, and entertainment-including a pup- 
pet show-are available for the children. 

Get into the spirit of “blueberry” by 
entering your favorite blueberry treat in 
our juried Blueberry Bash Bake-off on 
Saturday only at lpm-separate categories 
for adults and children. Contest rules are 
available at the Farm Store. The adult win- 
ner receives a $100 Terhune Orchards and 
the child winner receives a $50 gift card. 
Watch for the winning recipes in a future 
edition of Terhune Orchards News. 

When hunger strikes, visit Pam 
Mount’s Blueberry Bash “Buffet.” Lots of 
tasty blueberry treats - great for lunch or a 
quick snack. 

The Blueberry Bash will be held on 
Saturday & Sunday, June 21 & 22 
fromlOam to 5pm. Parking is at Terhune 
Orchards. Admission is free. 



Mark Your Calendar 


March 29, 2008 

Apr 25, 2008 

May 3, 2008 
May 4, 2008 
May 11, 2008 

May 20, 2008 

June 17, 2008 
June 21, 2008 
June 22, 2008 
July 8, 2008 
July 8, 2008 
July 13, 2008 


Gary’s Pruning 
Demonstration, 11pm to 
12pm 

Arbor Day Celebration, 
10am & 4pm 
Kite Day, 10am-5pm 
Kite Day, 10am-5pm 
Mother’s Day, Unique 
Gift Baskets at the Farm 
Store! 

Read and Pick Program, 
Farm Animals, 9:30am 
&llam 

Read and Pick Program, 
Cherries, 9:30am & 11am 
Blueberry Bash Festival, 
10am to 5pm 
Blueberry Bash Festival, 
10am to 5pm 
Read and Pick Program, 
Blueberries, 10am 
Photo Contest Entries 
due today 

Firefly Festival, 5pm to 
9pm 


July 22, 2008 

Aug. 3, 2008 

Aug. 9, 2008 

Aug. 26, 2008 

Sept. 15, 2008 

Sept. 24, 2008 
Sept. 25, 2008 
Oct. 11, 2008 


Read and Pick Program, 
Flowers, 10am 
Freezing, Canning, and 
Preserving Class, 10am 
Read and Pick Program, 
Peaches, 10am 
Read and Pick Program, 
Apples, 10am 
Photo Contest Entries 
due today 

Apple Day, 10am-5pm 
Apple Day, 10am-5 pm 
Photo Contest Opening 
Reception 




Farm Store, Farm Yard, & Farm 
Trail: Open to the public daily all year. 

School and Summer Camp Tours: By 

appointment, June through November. 

Barnyard Birthday Parties: By 

appointment, April through November. 


Pick-Your-Own Schedule 

May — Strawberries 

June — Blueberries, Raspberries, Sweet Cherries, Sour Cherries, Flowers 
July — Blueberries, Raspberries, Blackberries, Flowers 
August — Raspberries, Flowers, Peaches, Apples (4th week) 
September & October — Apples and Raspberries (Van Kirk Rd. only), 
Raspberries, Blackberries, Pumpkins, Flowers (Cold Soil Rd.) 

Van Kirk Road Orchards open the 3rd week in August. 

Call ahead for information on availability of specific varieties. 


Give the “Taste of Home” to 
Someone Special on Mother’s Day 


elight and honor someone special 
on Mother’s Day — May 11 with 
one of our unique decorative bas- 
kets and fill it with fresh fruit from Terhune 
Orchards’ own gardens and orchards. These 
are especially welcome to friends and rela- 
tives who have moved away from Princeton 



- it’s a real “taste” of home! We can fill a tra- 
ditional basket with an assortment of fruit 
and cheeses, apples, cider, cookies and fruit 
breads, maple syrup, honey, dried cranber- 
ries, and more! It’s all fresh and made local- 
ly in the “garden” state! 

Or, choose one of our spectacular hang- 
ing baskets, plant or flower arrangements, 
and flowering plants ready for the garden. 
Our friendly Farm Store staff can help you 
create the perfect flower fantasy for the spe- 
cial Mom in your life! 

These outstanding, unique, and individ- 
ual creations feature a variety of fresh blos- 


soms, spring plants, flowering bulbs, or cut 
flowers and herbs. Many include flowering 
plants that she can enjoy all summer long. 
Each creation is arranged in a unique con- 
tainer or basket that shows our flowers and 
plants at their best. 

Can't decide? Let Mom choose her own 
with a Terhune Orchards Gift Card that she 
can use any time. 

The Terhune Orchards Farm Store is 
open from 9am to 6pm on Monday through 
Friday and 9am to 5pm on Saturday and 
Sunday to help you create the perfect gift 
for the special Mom in your life. 




Pick Your Own Stawberries 

(continued from page 1) 

keeping them relatively dry, should we have 
a rainy spring. We also cover the rows 
between the plants with lots of wood chips 
so the pickers won’t get muddy feet. 

During the fall, when the weather turns 
cold, Gary covers the whole field with a 
huge piece of white row covering. The row 
covering protects our strawberries from 



winter winds and other weather-related 
damage, but allows the rain to get through 
to the roots. During some past winters, the 
plants certainly needed that protection! 

The cover is removed every spring and 
nature takes over - the strawberry flowers 
bloom, the bees pollinate, and soon the 
berries are ready to pick. 

When picking strawberries, look under 
the leaves and pick fruit that is a deep red 
in color. The berries ripen over a 4-6 week 
period, so leave the berries that are not 
quite ready. They will be ready for picking 
in a few days. 

Pam says that if you plan to make 
strawberry jam, try picking a few berries 
that aren’t all red or not quite ripe. These 
not-quite-ripe berries contain more pectin, 
the ingredient that thickens the jam. 

Everything about strawberries is great! 
Come to Terhune Orchards and enjoy the 
fun of picking your own fruit! 

Looking for a great strawberry recipe? 
The Farm Store has all the fixings to help 
you make an easy, but spectacular 
Strawberry Shortcake. Just combine flakey 
buttermilk biscuits freshly made by the 
Terhune Orchards bakery, add strawber- 
ries, freshly picked by you and a dollop of 
whipped cream! Simply delicious! 


Directions to 
Terhune Orchards 

Directions: Travel on the New Jersey 
Turnpike South to Exit 9, transfer to 
Route #1 South for about 20 miles, then 
take Interstate 95 South (different from 
the NJ Turnpike) to the second exit for 
Rte 206 North, Lawrenceville-Princeton. 
Take route #206 to the fourth traffic light 
and turn left onto Cold Soil Road. The 
main farm is on the right, 3 miles from 
route #206. 




Blueberry Bash at Terhune 
Orchards June 28 & 29 



lueberry Bash celebrates “every- 
thing blueberry” on Saturday 
UST and Sunday, June 28 & 29 from 
10am to 5pm. Join us for a fun day filled 
with great blueberry picking, deli- 
cious food, and relaxing with family, 
friends, and neighbors. Visit the 
Pick-Your-Own blueberry patch! 

And, you’ll find ample supply of our 
special picking buckets available at 
the Farm Store. Wander through 
our blueberry patch and enjoy the 
sight and scent of these fabulous 
berries. Since blueberries grow on 
low bushes, they are easily accessi- 
ble to all. We 


rides, music, and entertainment are avail- 
able for the children. Tuckers’ Tales Puppet 
Theatre, will present a special rendition of 
“Aesop’s Fables”, at 12:30pm and again at 
2pm on Saturday and 
at 1pm and 2:30pm on 
Sunday. 

Get into the “Spirit 
of Blueberry” by enter- 
ing your favorite blue- 
berry treat in our 
juried Blueberry Bash 
Bake-off only on 
Saturday at 1pm. 
There are separate cat- 


egories for adults and for children. 
Susan Sprague Yeske, food editor of The 
Trenton Times, will be our taste-tester and 
judge. Contest rules are available at the 
Farm Store or on web at www. 
TerhuneOrchards.com. The adult prize win- 
ner receives a Terhune Orchards Gift Card 
for $100, which can be used to purchase 
anything in the Farm Store, and the child 
prizewinner receives a $50 gift card. Watch 
for the winning recipes posted on our 
Website. 

When hunger strikes, visit Pam 
Mount’s Blueberry Bash “Buffet.” Lots of 
tasty blueberry treats - great for lunch or a 
quick snack. Try our Blueberry-Apple crisp, 
Blueberry tea, Blueberry muffins, Blue- 
berry cobbler, Blueberry jam, Blueberry pie, 
Blueberry tea, and Blueberry salsa. Also 
available will be our Farm fresh salads, 
pies, cookies, BBQ chicken, and hot dogs. 

Enjoy the music of Heavy Traffic on 
June 28 and Jay Smarr on June 29. Or try 
your hand at creating a scarecrow that will 
protect your garden. Make it now and keep 
the pests at bay all summer and into the 
fall! Our own Elaine Madigan will play out- 
door games with the children. Free pony 
rides are available or enjoy a leisurely 
wagon ride around the farm. 

The Blueberry Bash will be held on 
Saturday & Sunday, June 28 & 29 
fromlOam to 5pm. Parking is available at 
Terhune Orchards. Admission is free. 


********* 


cover our 

berry bushes 
with “black- 
netting.” The 
netting keeps 
the hungry 
birds from get- 
ting the 

berries first! 


Our blueber- 


ries are sold 
by the pound. 

After 
you’ve picked 
your blueberries, hop on one of our tractor- 
drawn wagons for a ride through our beau- 
tiful, scenic orchards and fields. Our farm 
fields are full of sprouting summer crops. 
This is part of what makes Terhune 
Orchards such a special place to visit. Pony 


See the Fabulous 
& FREE Puppet 
Shows at 
Blueberry Bash! 

Last year, the Tuckers’ Tales Puppet 
Theatre, presented a puppet show that got 
rave reviews. They will be returning this 
year with their rendition of Aesop’s Fables. 
The performing company, based near 
Philadelphia, was founded in 1981. The 
character puppets “come to life” through 
the group’s irresistible style, colorful 
scenery, and turn-of-the-century costumes 
— an unforgettable theater experience for 
all ages. Don’t miss this special treat! 
Shows are at 12:30pm & 2pm on Saturday, 
and 1pm & 2:30pm on Sunday. 


What’s the Plan 
for Summer on 
the Farm? 



, ick — Pant — Eat! is the plan for 
the summer season here at 
Terhune Orchards. With over 
35 crops and many varieties of each (i.e. 35 
varieties of peaches), every day sees anoth- 
er fruit or vegetable coming into our farm 
market! 



From left: Tess, Reuwai, Mike, Pam, Sasha, 
Gary, Maya, Jim, Tannwen, Becket. 

The Mount Family is in the middle of it 
all - Mom (Pam) and Dad (Gary) are excit- 
ed about keeping the balance between 
tried-and-true and what’s new! This year 
the “new farm” on Van Kirk Road is fully 
planted with crops of organic vegetables, 
the wine grape vineyard, pumpkins, and 
corn. And, we’re planning to build a new 
barn soon in the farm yard. 

Reuwai, Mike, daughters Maya (4 years 
old), Tess and Sasha (1 year old) finished 
their first year at Lawrenceville Prep 
School, Reuwai teaching science and head- 
ing the department, Mike teaching history 
and organizing and planning student trips. 

Tannwen and Jim with 4-month old 
Becket are doing well. Tannwen, elected 
President of The NJ Farm Markets 
Association, is planning their 2009 confer- 
ence. She has also been elected Vice 
President of her alumni class at Princeton 
University. 

Son Mark was promoted to Staff 
Sergeant while he serves his country in 
Afghanistan. 

Pam continues to serve as Lawrence 
Councilwoman, this year focusing on rede- 
velopment projects, truck and traffic issues, 
and the Lawrence Nature Center along 
with Planning Board and Bike and 
Pedestrian Committees. 

After three years, Pam has passed the 
Chairmanship of Sustainable Lawrence to 
David Prescott. She is now focusing on 
energy conservation for local homeowners 
and businesses, trying to help Lawrence cut 
its carbon footprint and save money on 
energy costs. 

(continued on page 2 




Read and Pick Programs 


ead & Pick is an innovative 
program that combines picking 
fruit or other farm activities 
with your young child and listening to a 
story highlighting topic. 

Farm Animals- Tuesday, May 20th - 
2 sessions - 9:30 am & 11 am 

Parents and young children (preschool 
to 8 years) are welcome to celebrate every- 
thing wonderful about farm animals. We 
will be reading two books about farm ani- 
mals. Then everyone will participate in a 
farm craft activity with wool from Terhune 
Orchards sheep! The cost is $7.00 per child. 

Strawberries - Tuesday, June 3rd- 
2 sessions - 9:30 am & 11 am 

Read & Pick is an innovative program 
that combines hands on farm activity with 
your young child and listening to a story 
highlighting the fruit or farm area. Parents 
and young children (ages preschool to 8 
years) are welcome to celebrate everything 
wonderful about strawberries. We will be 
reading two highlighting strawberries 
books. Then everyone will pick his or her 
own pint of strawberries. The cost is $7.00 
per child and includes the pint of strawber- 
ries. Our staff will explain how strawber- 
ries grow and how they should be picked 


Cherries - Tuesday, June 17th - 
2 sessions - 9:30 am & 11 am 

Read & Pick is an innovative program 
that combines picking fruit with your young 
child and listening to a story highlighting 
the fruit. Parents and young children (ages 
preschool to 8 years) are welcome to cele- 
brate everything wonderful about cherries. 
We will be reading the book: Oliver's Fruit 
Salad. Then everyone will pick his or her 
own container of cherries. The cost is $7.00 
per child and includes the container of cher- 
ries. Our staff will explain how cherries 
grow and how they should be picked. 

Blueberries - Tuesday, July 1st - 
2 sessions - 9:30 am & 11 am 

Read & Pick is an innovative program 
that combines picking fruit with your young 
child and listening to a story highlighting 
the fruit. Parents and young children (ages 
preschool to 8 years) are welcome to cele- 
brate everything wonderful about blueber- 


ries. We will be reading the book: 
Blueberries for Sal. Then everyone will pick 
his or her own small container of blueber- 
ries. The cost is $7.00 per child and includes 
the container of blueberries. Our staff will 
explain how blueberries grow and how they 
should be picked. 

Vegetables - Tuesday, July 15th - 
2 sessions - 9:30 am & 11 am 

Read & Pick is an innovative program 
that combines a hands-on activity with your 
young child and listening to a story high- 
lighting the fruit or vegetable. Parents and 
young children (ages preschool to 8 years) 
are welcome to celebrate everything won- 
derful about vegetables. We will be reading 
the book: The Ugly Vegetables. Then every- 
one will pick his or her own small container 
of vegetables. The cost is $7.00 per child 
and includes the container of vegetables. 
Our staff will explain how vegetables grow 
and how they should be picked. 

Flowers - Tuesday, July 29th - 
2 sessions - 9:30 am & 11 am 

Read & Pick is an innovative program 
that combines a hands-on activity with your 
young child and listening to a story high- 
lighting the activity. Parents and young 
children (ages preschool to 8 years) are wel- 
come to celebrate everything wonderful 
about Flowers. We will be reading a book 
about flowers, gardens and insects. Then 
everyone will pick his or her own bunch of 
flowers. The cost is $7.00 per child and 
includes the flowers. Our staff will explain 
how flowers grow. 

Peaches - Tuesday, August 12th - 
2 sessions - 9:30 am & 11 am 

Read & Pick is an innovative program 
that combines picking fruit with your young 
child and listening to a story highlighting 
the fruit. Parents and young children (ages 
preschool to 8 years) are welcome to cele- 
brate everything wonderful about Peaches. 
We will be reading two books about peach- 
es. Then everyone will pick his or her own 
small container of peaches. The cost is $7.00 
per child and includes the container of 
peaches. Our staff will explain how peaches 
grow and how they should be picked. 

Apples - Tuesday, August 26th - 
2 sessions - 9:30 am & 11 am 

Read & Pick is an innovative program 
that combines picking fruit with your young 
child and listening to a story highlighting 
the fruit. Parents and young children (ages 
preschool to 8 years) are welcome to cele- 
brate everything wonderful about apples. 
We will be reading books highlighting 
apples!! Then everyone will pick his or her 
own small container of apples. The cost is 
$7.00 per child and includes the container 
of apples. Our staff will explain how apples 
grow and how they should be picked. 


Ulster, Lapins, Somerset, Hedelfingen, 
Hudson, Hartland, Chelan, Schmidt, 
Regina, Rainer (yellow blush) and 
Montmorency (tart flavor is great for cook- 
ing and baking) — each with a slightly dif- 
ferent maturity date - to help extend our 
cherry picking season. 

In case you’re wondering about the plas- 
tic covering above our cherries, Gary pur- 
chased what is called a Haygrove High 
Tunnel to protect the cherries from the 
sometimes “iffy” spring weather. The plastic 
prevents rain from causing cracks that mar 
the cherry skins, and keeps you dry while 
picking cherries even if it is raining! 
Protection from the elements allows the 
cherries to grow deliciously big. 

Sweet cherries will be ready by mid- 
June, on or about June 16. Sour cherries 
are ready a bit later. 

To read Gary’s article about the short 
cherry picking season, visit our website: 
http ://www.terhuneorchar ds. com/ our_crops 
_cherries.html 

Fun at the Farm: 
Barnyard Birthday 
Parties 



Summer Plans at the Farm (continued from page i) 


After a hiatus of a few years, Pam is 
back on the NJ Agricultural Society Board 
and Chair of the Farmers Against Hunger 
program. Farmers Against Hunger is excit- 
ed about Bruce Springsteen’s offer to raise 
funds at his July 27th concert. Funds go to 
buy fuel for the delivery truck taking food 
produce from New Jersey farms to the hun- 
gry- 

After many years of dedicated service, 
Gary resigned from the State Agricultural 
Development Committee. He received a 
Special Proclamation at the May meeting. 


During his term, 788 farms covering 57,089 
acres were permanently preserved. Gary 
played an important role on several sub- 
committees that examined critical issues 
related to farmland preservation and agri- 
culture including serving as Chair of the 
Farmland Affordability/Availability Work- 
ing Group. 

Gary continues to serve as President of 
the Princeton Agricultural Association, a 
group of twenty-four people who meet each 
month. The Committee has been meeting 
continually since 1841. Now, that’s tradition! 


from a private wagon ride to feeding the 
farm animals. Pony rides and face painting 
are also available. Terhune Orchards par- 
ties are events that memories are made of. 
Call the farm at 609 924-2310 or send e- 
mail to info@terhuneorchards.com to 
reserve your party date or request a 
Barnyard Birthday brochure. For addition- 
al information about Terhune Orchards, 
visit our web site: http://www.terhuneor- 
chards.com/farm_parties.html. 




Cherry Season 
Starts Soon! 

et ready to pick our spectacu- 
lar sweet cherries now. About 
three years ago, the cherry 
trees that Gary so carefully nurtured final- 
ly bore fruit. To spread out harvesting time, 
we planted eleven different varieties — 



; ooking for a special fun location 
for your child’s birthday party - 
try the barnyard at Terhune 
Orchards. It’s a perfect setting for young- 
sters and oldsters. Each party meets under 
the tent (tables are reserved). Enjoy all the 
farm fun available at Terhune Orchards — 


Enjoy “Farm-Fresh Flavor” 
AH Winter 


veryone enjoys the “farm-fresh fla- 
vor” of Terhune Orchards produce, 
and, lucky for us, our juicy and 
delicious peaches, corn, tomatoes, blueber- 
ries, raspberries and blackberries are also 
easy to freeze. Pick all you want, and just 
follow these simple directions. During the 
winter, you'll have welcome reminders of 
the fun you had at Terhune Orchards! 



Terhune Orchards peaches are wonder- 
ful to preserve. Pam recommends using 
freestone peaches reach in August and 
September. Usually peaches are ready to 
freeze or can 2 or 3 days after you buy them. 
At home, place your peaches on the counter 
in a single layer. When they soften, they are 
ready to eat. If they get ahead of you, put 
them in the refrigerator for a few days - but 
not too long! Refrigeration tends to dry out 
the peaches. 

Wash, peel, and pit. (Hint: To loosen 
their skins, dip a few peaches at a time 
into boiling water for 15 seconds.) Cool the 
peaches in a bowl of cold water with 1 table- 
spoon of crystallized ascorbic acid (available 
at the Farm Store). Slip off the skins 
and slice peaches into a plastic freezer 


ontinuing a tradition started 
three years ago at the Princeton 
University Cotsen Children’s 
Library, Terhune Orchards hosts the Firefly 
Festival on Sunday, July 13 from 5pm to 
9pm. Pam remembers fondly being old 
enough to stay up on summer evenings to 
see the fireflies. 

Fireflies are an “electrifying” part of late 
spring and early summer. To celebrate this 
exciting event, relax with an evening of 
nature, music, and outdoor fun. Schafer’s 
School of Gymnastics, located in 
Lawrenceville. Schafer’s will bring their 
director of “Kids Art” who will offer craft 
and outdoor activities to provide safe, 
friendly, and educational experiences with 
nature’s treasures. There will be a $5 
charge for the craft activities. For those who 
would like to try some gymnastics moves, 
Schafer’s Gymnastics will demonstrate “Art 
of Flying” techniques and show those who 
would like to try the “moves” how to do 
them. 

Our naturalist, Elaine Madigan, will 
talk about fireflies, using hands-on materi- 
als, craft activities, and games as well as 
the outdoors to provide safe, friendly, and 
educational experiences to illustrate 
nature’s treasures. Visit our special craft 
area, where “children” of all ages can paint 


container to within 1/2 inch of the top. 

Dissolve 1/4 teaspoon of crystallized 
ascorbic acid in 1/4 cup of water and pour 
over the peaches. Sprinkle 1/4 cup of sugar 
over peaches (amounts are for one-quart 
containers). Seal the container, shake a few 
times to distribute the sugar, and freeze 
immediately. To defrost, place plastic con- 
tainer in a pan of warm water for 10 to 20 
minutes. Use immediately. 

Try Pam Mount's easy tip for fresh-tast- 
ing peach pie all winter! Just mix the fill- 
ing, place in a pie tin without the crust, and 
freeze. Remove the pie filling — now frozen 
into the shape of a pie tin — seal in a freez- 
er bag, and return to the freezer. When 
you're ready for the “taste” of summer, 
transfer your frozen peach pie filling into a 
pie crust and pop into the oven preheated to 
400° F. One hour later, enjoy the fabulous 
flavor of summer and Terhune Orchards 
peaches. 

Pick firm, plump Terhune Orchards 
blueberries that are deep blue in color. 
Remember, it’s not necessary to wash the 
berries. If you do, make sure they are com- 
pletely dry before freezing. On a cookie 
sheet, spread the berries in a single layer, 
leaving space between them. Place the filled 
cookie sheet in the freezer until the berries 
are frozen solid. Transfer the frozen berries 
into a plastic bag or container. Seal and 
date the package. 

The same method can be used to pre- 
serve raspberries and blackberries. Place 
the berries in a single layer on a tray. Set 
tray in the freezer. After the berries are 
frozen solid, transfer them to a pint or quart 
container and store in the freezer. This 
method preserves the texture and allows 
(continued on page 4) 


cardboard cutout “wings”, and make their 
own antlers using pipe cleaners and pom 
poms. Come to the “Bug Barn” to decorate 
your own mini-glow sticks to keep the 
“bugs” company! Pony rides and wagon 
rides through the farm and orchards will be 
available all evening. 

Hungry? We’ll have lots of goodies avail- 
able at Pam’s Firefly Tent: Firefly Cookies, 
grilled chicken, hot dogs, pie, apple cider, 
donuts, apples, and more! Relax and enjoy 
the fireflies as they perform their aerial bal- 
let routines. Music will be by Chuck 
Schaeffer and Friends. 



Pam’s Freezing Tip 

Freeze each berry or slice individu- 
ally if you plan to use the fruit as a 
garnish or to eat with cereal. Store 
the frozen fruit in containers or plas- 
tic bags. When you’re ready to make 
pies, fruit breads, etc., measure out 
the amount specified in your recipe 
and store in individual containers. 

Want the whole scoop on canning 
and freezing vegetables? Call the farm 
Store at 609-924-2310 to reserve 
your spot in Pam’s annual Freezing, 
Canning, and Preserving Class held on 
Saturday, August 2 at 10-11am. 

Free canning jars are available with 
a donation to NJ Farmers Against 
Hunger. 


Terhune 
Orchards Photo 
Contest 2008 - 
Show Us Your 
Photos! 

ver the years, people have 
snapped lots of pictures at 
Terhune Orchards. Since we’d 
love to see your photos, how about entering 
them in our Terhune Orchards’ Annual 
Photo Contest. The category this year is: 
What I Love About Terhune Orchards. 

Contest rules are available in the 
Farm Store and also on our Website: 
http://www.terhuneorchards.com/event- 
page_photo_contest.html 
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Photo by Ilene Levine. 


The deadline for submitting photos is 
October 15, 2008 at 5pm. The winning and 
honorable mention photographer in each 
category wins a $100 Terhune Orchards’ 
Gift Certificate and a $50 Terhune 
Orchards’ Gift Certificate, respectively. 

The Opening Reception will be held on 
October 17, 2008 at 5pm, where all the sub- 
mitted photos will be on display in the Barn 
Gallery across from the Farm Store, and 
the winning photographers will receive 
their awards. The photo exhibit will be up 
all through the month of October. Ques- 
tions? Call the Farm Store at 609-924-2310 


• We’re Online! 

9 Want to know what’s happening at Terhune 

• Orchards? Check out our Web Page www. 

• terhuneorchards.com or send us e-mail 

• lnfo@terhuneorchards.com. 



Terhune Orchards Celebrates 
Fireflies in July 




Mark Your Calendar 


May 20, 2008 

June 17, 2008 

June 28, 2008 

June 29, 2008 

July 1, 2008 

July 13, 2008 
July 15, 2008 

July 29, 2008 


Read and Pick Program, 
Farm, Animals, 9:30am 
&llam, $7 per child 
Read & Pick Program, 
Cherries, 9:30am & 
lpm, $7 per child 
Blueberry Bash Festival, 
10am to 5pm. Tucker 
Tales Puppet Theatre, 
“Aesop’s Fables”, 10:30 
& 12pm 

Blueberry Bash Festival, 
10am to 5pm. Tucker 
Tales Puppet Theatre, 
“Aesop’s Fables”, lpm & 
2:30pm 

Read & Pick Program, 
Blueberries, 9:30am & 
lpm, $7 per child 
Firefly Festival, 5pm-9pm 
Read & Pick Program, 
Vegetables, 9:30am & 
lpm, $7 per child 
Read & Pick Program, 
Flowers, 9:30am & lpm, 
$7 per child 


Aug 3, 2008 


Aug. 12, 2008 


Aug. 26, 2008 


Sept. 20, 2008 
Sept. 21, 2008 
Oct. 15, 2008 

Oct. 17, 2008 


Freezing, Canning, and 
Preserving Class, 

9:30am &llam 
Read & Pick Program, 
Peaches, 9:30am & lpm, 
$7 per child 
Read & Pick Program, 
Apples, 9:30am & lpm, 
$7 per child 
Apple Day, 10am-5pm 
Apple Day, 10am-5 pm 
Photo Contest Entries 
due today 

Photo Contest Opening 
Reception 

Sept. 30, 2008-Oct. 28, 2008-October 

Harvest Festival Month, every weekend 


in October. 




Farm Store, Farm Yard, & Farm 
Trail: Open to the public daily all year, 
Monday through Friday, 9am-6pm, and 
Saturday and Sunday, 9am-5pm. 

School and Summer Camp Tours: By 
appointment, April through November. 
Barnyard Birthday Parties: By 
appointment, April through November. 


Pick-Your-Own Schedule 

May — Strawberries 

June — Blueberries, Raspberries, Sweet Cherries, Sour Cherries, Flowers 
July — Blueberries, Raspberries, Blackberries, Flowers 
August — Raspberries, Flowers, Peaches, Apples (4th week) 
September & October — Apples and Raspberries (Van Kirk Rd. only), 
Raspberries, Blackberries, Pumpkins, Flowers (Cold Soil Rd.) 

Van Kirk Road Orchards open the 3rd week in August. 

Call ahead for information on availability of specific varieties. 


What We Grow at Terhune Orchards 


'A XST ¥ ith the cost of gasoline rising 
weekly, it makes sense to buy 
your produce locally. The resi- 
dents of the Princeton-Lawrenceville area 
are lucky to have Terhune Orchards as their 
neighbor. Since our produce is grown right 
here in Princeton, we provide real Afarm- 
fresh” flavor. As an added benefit, these juicy 



and delicious peaches, corn, tomatoes, blue- 
berries, raspberries and blackberries are also 
easy to freeze. Take Pam’s Freezing & 
Preserving Class on August 4 at 9:30am & at 
11am to learn how. Just follow Pam’s simple 
directions. During the winter, you'll have 
welcome reminders of the fun you had pick- 
ing and preserving the farm-fresh fruits and 
vegetables from the Terhune Orchards fields 
and Farm Store! 


Terhune Orchards grows over 35 crops 
on 185 acres. About half of the farm is 
devoted to orchards. We grow about 30 vari- 
eties of apples, 28 varieties of peaches, and 
7 varieties of pears. Terhune Orchards has 
its own farm-fresh seasonal produce, fruit, 
and flowers. The box lists what we grow 
and approximately when it's available. 


Crop # of Varieties Availability 


Apples 

29 

All year 

Asparagus 

1 

May 

Beans 

5 

July - Sept. 

Blackberries 

1 

July & Aug. 

Blueberries 

7 

June & July 

Broccoli 

3 

Oct. & Nov. 

Brussel Sprouts 

1 

Nov. & Dec. 

Cherries 

8 

June 

Corn 

12 

July - Sept. 

Cucumber 

2 

July - Sept. 

Eggplant 

3 

Aug. & Sept. 

Flowers & Herbs 

* 

April - Oct. 

*Too many to count 

Indian Com 

2 

Oct. - Nov. 

Kale 

3 

Sept. - Nov. 

Melons 

9 

July - Sept. 

Nectarines 

5 

July - Sept. 

Peaches 

28 

July - Sept. 

Pears 

7 

Aug. - Sept. 

Peppers 

12 

July - Oct. 

Pumpkins 

15 

Sept. - Oct. 

Radish 

1 

June & July 

Rhubarb 

1 

May 

Raspberries 

8 

Jun&Jul/Sept&Oct 

Squash - Summer 6 

June - Oct. 

Squash - Winter 

6 

Sept. - Dec. 

Strawberries 

2 

May 

Tomatoes 

9 

July - Oct. 


Help Feed the 
Hungry 

pring is so great - planting an 
ambitious vegetable garden 
seems like a good idea and get- 
ting those tiny plants to grow and develop is 
a challenge. Then the harvest - huge - no 
problem eating your own fruits and vegeta- 
bles each day but then what. . .? 

Bring your extra vegetables to Terhune 
Orchards on Wednesdays and Farmers 
Against Hunger will pick them up each 
Thursday. You will help Farmers Against 
Hunger feed over 6,000 people weekly with 
nutritious garden-fresh fruits and vegeta- 
bles. Make a difference, share your extra 
vegetables! 


Enjoy Farm-Fresh Flavor 

(continued from page 3) 

you to use only the amount you need since 
each berry is frozen separately. Defrosted 
raspberries become very soft, so plan to use 
them immediately. 

To learn how to preserve your fruits and 
vegetables for use during the year, reserve 
your place in Pam’s annual Freezing, 
Canning, and Preserving Class held on 
Saturday, August 2 at 10am by calling the 
Farm Store at 609-924-2310. Free canning 
jars are available with a donation to NJ 
Farmers Against Hunger. 


Apple Wood Chips 
Spice Up Your BBQ 

The end of the Lodi Apple era has come. 
This year, Gary has removed the last of the old 
Lodi Apple trees. The trees are somewhere 
around 80 or 90 years old. We’re sorry to see 
them go, but the good news is that we are grind- 
ing up the tree trunks and branches. You will 
now be able to purchase bags of the Apple 
Wood chips for your BBQ or Smoker. These fra- 
grant wood chips won’t last long. 


Directions to 
Terhune Orchards 

Directions: Travel on the New Jersey 
Turnpike South to Exit 9, transfer to 
Route #1 South for about 20 miles, then 
take Interstate 95 South (different from 
the NJ Turnpike) to the second exit for 
Rte 206 North, Lawrenceville-Princeton. 
Take route #206 to the fourth traffic light 
and turn left onto Cold Soil Road. The 
main farm is on the right, 3 miles from 
route #206. 





Apple Day! 



he Apple Day Festival kicks off 
the fall harvest season at 
Terhune Or- 
chards. Join us on Septem- 
ber 20 & 21 as we celebrate 
with lots of fun family activ- 
ities! The Farm fairly bus- 
tles with all the activities 
that support a successful 
farm operation. At this time 
of year, the Mount Family 
focuses their attention on 
harvesting the 30 varieties 
of apples that grow on the 
farm, everything from 
McIntosh to 
Stayman Wine- 
sap to Pink 
Lady. 

We are 
pleased to wel- 
come many of 
the same fami- 
lies who return 
every year 
mostly because 
they enjoy 
being part of 
life on a family 
farm, even if it’s just for 
one day. If you were for- 
tunate enough to attend 
the first Apple Festival 
31 years ago, you might 
have sampled fresh 
apple crisp baked by 
Gary’s mom, helped 
make the batter-dipped 
apple rings, and parked 
your car with assistance from the Mount 
relatives! 

Although much has stayed the same 
over the years, some things have changed. 
Now, for instance, Apple Day is a two-day 
celebration, and while the relatives still 
love to visit us on Apple Day — they come 
to enjoy the day — their tasks are assumed 
by a cadre of college students and the 
Terhune Orchards staff. 

We’ve planned a whole weekend of fun 
for “children” of all ages! We’ll have wagon 
rides, pony rides, pumpkin painting, and 
scarecrow making. This year, our machin- 
ery barn will showcase the life of Johnny 
Appleseed, “Legend & Lore of Johnny 
Appleseed”! Elaine Madigan and Fred 
Peters, Terhune Orchards Farm Staff, 
spent the year planning new sights and 
sounds sure to delight and amaze everyone 
- regardless of age. The “Adventure Barn” 
will remain open through the end of 
October for some interesting fun. 

There’s always lots to do at the Apple 
Day Festival. Enjoy some action! Hop on 
either a tractor-drawn or horse-drawn 


wagon to tour the orchards and our pump- 
kin patch. Travel through the nooks and 
crannies of our corn 
stalk maze. This year, 
the Com Stalk Maze is 
near the Pick Your Own 
Raspberries & Pump- 
kin fields. Follow our 
one-mile Trail and enjoy 
the natural beauty of 
the local flora and 
fauna along the way. 

In the Gallery Barn, 
across the yard from the 
Farm Store, see the 


work of visiting sculp- 
tor Catherine Perry 
on display. She is 
exhibiting miniature 
apples, pears, and 
pumpkins cast from 
actual fruit, along 
with her ornamental 
bronze platters, bowls, and vessels. These 
unique sculptures will be on exhibit until 
mid-October. 

Janet Hautau, a well-known local artist 
and our neighbor on Cold Soil Road, will 
exhibit her photographs and monoprints 
that she creates from her distinctive pho- 
tography. Ms. Hautau’s work has been 
exhibited in the Museum of Contemporary 
Art in San Diego, the Wilkinson Gallery in 
Philadelphia, and other art venues in New 
Jersey. 

Bring your appetite! After walking in 
the country air, you’ll enjoy the aromas 
beckoning from Pam’s outdoor down-home 
“cafe.” This year, Pam will be serving 
“Everything Apple.” 

Join us for lunch. David Kyle will once 
again delight your taste buds with spit-siz- 
zling sandwiches stuffed with tender slices 
of tasty roast pork and beef. His secret is in 
his uniquely designed spit and barbecue pit! 

Along with our tasty fresh pork sand- 
wich and barbequed chicken, try our 
“Everything Apple” buffet that includes 
(continued on page 3 


The Mount 
Family Loves 
the Fall! 

pples are everywhere! And, we 
are delighted to see so many 
friends and families again. Older 
daughter Reuwai and husband Mike have 
settled in at the Lawrenceville School, she 
as head of the science department and a 
biology teacher, and he as a teacher of world 



From left: Tannwen, Pam and Gary proudly 
display bushels of their tasty apple crop. 


history. Their girls, Maya, four-years old, 
and one-year old twins Tess and Sasha, are 
the apples of their grandparents’ eyes. 

Daughter Tannwen and son-in-law Jim 
Washburn are proud parents of five-month- 
old Becket; he is a joy to all and growing 
fast. Tannwen has returned to work to help 
keep things going on the farm, and Jim 
teaches American history and AP Govern- 
ment & Politics at Montgomery High 
School. 

To our great relief, son Mark has 
returned from his third tour of duty with 
the US Army in Afghanistan. He served as 
a sergeant at a small “FOB” (forward oper- 
ating base) in the mountains near the bor- 
der with Pakistan. 

Pam and Gary continue their communi- 
ty activities, though grandbaby-sitting has 
become a priority. Pam continues her term 
as Councilwoman in the Town of Lawrence. 
In addition to serving on the Planning 
Board, Pam also serves on the Growth and 
Redevelopment, Greenways, Bike and 
Pedestrian, Senior, Nature Center, Truck 
and Traffic, Open Space and Stewardship 
Committees. All are busy with important 
projects! Pam says, “Lawrence is very for- 
tunate to have so many citizens willing to 
lend their considerable talents and skills to 
accomplish so much for the good of all.” 

Pam continues her efforts with Sus- 
tainable Lawrence and also the Mayor’s 
Council for Green Future, supporting other 
NJ communities’ efforts to be “green” and 
sustainable and she also serves on the New 
(continued on page 2) 






Fall Weekends 


By Pam Mount 

u aMI ur family has been coming to 
S&y Terhune Orchards for years - 

especially in the fall when 
our visits have become a family tradition! 
Now our children are bringing their chil- 
dren.” We hear this from many families, say 
Pam and Gary Mount, now grandparents to 
five young ones. Pam and Gary are thrilled 
that Terhune Orchards is a destination for 
extended families, but it’s an especially 
great outing with grandchildren. 

Every weekend between September 20 
and October 26 the farm will be hopping 
with traditional farm activities for everyone 
to enjoy. Pick your own apples (at our Van 
Kirk Road orchard) and pumpkins at the 
home farm; enjoy pony and wagon rides, lis- 
ten to great country music, and savor the 
great aromas from baking pies and cooking 
donuts. Wonderful local bands play each 
Saturday and Sunday from 12 noon to 4 
pm. 



The corn stalk maze, a fun romp 
through the corn field, is now in the new 
field next to the pumpkin patch. Always a 
fun adventure, Terhune Orchards is known 
for our unique barn outfitted each fall. This 
year we celebrate the legend and lore of 
Johnny Appleseed - the father of the mod- 
ern apple industry. What a unique way to 
learn about the history of our country and 
how apples played a large part in it. 

Terhune Orchards weekends are all 
about food. “Apples, Apples, Apples” is the 
theme this year. The food tent will be filled 
with festival foods, apple salad, apple pies, 
apple bread, apple cider, cider donuts, and, 
of course, hot dogs, soup, chili and barbe- 
qued chicken. Bring your appetites - Tom 
Grimes, formerly of Thomas Sweets, will 
return for the sixth year with his famous 
and totally delicious candy apples that no 
one can resist! 

The farm is decorated with scarecrows, 
corn stalk bundles, hay bales, gourds and 
mums, all creating a great festive atmos- 
phere. Our natural color change, provided 
by our 100-year-old maple trees around the 

Come See the 
Alpacas at 
Terhune Orchards 

lpaca breeders from many NJ 
farms will show their beautiful 
animals. Everyone will have an 
opportunity to learn about raising and 
breeding alpacas. Alpaca toys, fibers, cloth- 
ing, spinning demonstrations and free sem- 
inars will be available on October 4 & 5 
from 10am to 5pm. 


farmhouse, is the backdrop to this special 
fall scene. 

On October 3, we will exhibit our 
Terhune Orchards Photo Contest submis- 
sions for everyone to enjoy. Join us for the 
opening event when we announce the photo 



contest winners. The photos will be on 
exhibit until the end of October. 

So come to Terhune Orchards on any 
weekend this fall from 9am to 5pm through 
the end of October. No admission charge. 
Convenient parking is available at the farm 
on Cold Soil Road. It’s a great place to bring 
your out-of-town guests and to meet your 
neighbors. 


Bands Performing at Apple Day & 
the October Weekends 



20-Sep 

Daisy Jug Band 

21 -Sep 

Daisy Jug Band 

27-Sep 

Beth Coleman Band 

28-Sep 

Dixie Kicks 

4-Oct 

Borderline 

5-Oct 

Mountain Laurel 

11 -Oct 

Spring Street Band 

12-Oct 

Chuck Schaeffer and Friends 

18-Oct 

Eco Del Sur 

19-Oct 

Mountain Heritage 


Terhune Orchards’ 
“Apple Bag” is a 
World Traveler! 

This spring, Pam & Gary had an 
interesting surprise. Mary Bundy 
received a letter from her friend Bill, 
who had recently traveled to Thailand. 
Mary sent Bill’s note along with her own 
message: “A friend of mine traveling in 
Southeast Asia in March stopped in a 
tiny village north of Bangkok in the 
countryside to buy some bananas for 
lunch. He was given them wrapped up 
in one of your Terhune Orchards “apple 
bags.” Naturally, it was intriguing spec- 
ulating on how it got there. I thought 
you’d enjoy the story - something for 
your archives!” 



Farm Tours - Fun 
& Educational! 


erhune Orchards Farm Tours 
are a great way to teach chil- 
dren about the importance of 
farming and food production, as well as 
respect for nature. The one-hour tours are 
available between May and October. They 
give children the opportunity to visit, and 
explore a real working farm to see where 
their food comes from. 

During the Fall tours, the children are 
guided through our old apple orchard, our 
newer orchards, which feature dwarf vari- 
eties, and they learn how apples are picked. 



The tour ends with a snack of an apple and 
a glass of cider. Tours also stop at the pump- 
kin patch to learn how pumpkins grow and 
are picked. 

As tours walk through the farm, we talk 
about farming techniques, irrigation, polli- 
nation, pest control and some of the other 
details necessary to run a family farm. 
“Pick-Your-Own” pumpkins and apples are 
available at an additional cost. 

Reservations are required for the Farm 
Tours. To arrange for a Tour, call the Farm 
Store at 609-924-2310. 


Barnyard 
Birthday Parties 
- Lots of Fun! 


eady for fun on the farm? This 
year, arrange for a Barnyard 
Birthday Party at Terhune 
Orchards! Your party area is reserved for 
two-hours. Children enjoy a unique celebra- 
tion, where they can feed the barnyard ani- 
mals and enjoy the other fun features of 
Terhune Orchards, including a wagon ride 
and party snacks. Also available are face 
painting and pony rides for an extra charge. 
To schedule your Barnyard Birthday party, 
call the Farm Store at 609-924-2310. Dates 
are available through the first weekend in 
November. 


Mount Family 

(continued from page 1) 

Jersey Clean Air Council. 

Gary continues his volunteer activities 
as Treasurer of the Friends of Howell 
Living History Farm and the New Jersey 
Horticultural Society and as President of 
the Princeton Agricultural Association. He 
also serves on the Mercer County Soil and 
Water District and is an active partici- 
pant in the International Fruit Tree 
Association. 





Pick-Your-Own Apples at 
Terhune Orchards 


ick your own apples at Terhune 
Orchards' Van Kirk Road 
orchard has become a family 
tradition for many. Choose any clear, crisp 
sunny day in September or October and 
have a great outing! Weekends feature trac- 



tor-drawn wagon rides around the 27-acre 
farm. During the week it's just a short walk 
to the right picking area. Gary planted 14 
varieties of apples so you are sure to find 
your favorite. Picking begins with Gala and 
Jonamac varieties and ends with Stayman 


Winesap and Granny Smith at the end of 
October. The different varieties ripen 
throughout September and October so plan 
several trips. This year there will be a field 
full of decorative gourds for Pick-Your-Own 
fun! 

Parking is conveniently located right at 
the Van Kirk Road orchard. Open every day 
from 9am to 5pm from Labor Day weekend 
through the end of October. 

Pick-Your-Own Apple Varieties 

Early Fuji 
Jonamac 
McIntosh 
Empire 
Jonathan 
Red Delicious 
Golden Delicious 
Macoun 

Stayman Winesap 
Granny Smith 
Fuji 

Jonagold 

Liberty 

Gala 



Apple Day (continued from page 1) 

apple muffins, apple pie, apple cider, apple- 
sauce, and apple bread. For dessert enjoy a 
slice of fresh apple pie plump with big 
chunks of apple. 

The Daisy Jug Band - one of our 
favorites - plays real country music. 
Formed in 1971, the Band has been enter- 
taining our visitors, since the first Apple 
Day. In addition to their traditional instru- 
ments, the Band also coaxes music from 
unlikely instruments such as garden hoses, 
washboards, tubs, whistles, kazoos, and 
anything “not nailed down”! Enjoy the fun! 

Make your own scarecrow. We supply 
the straw and bags full of old clothes. You 
supply the imagination. All out of imagina- 
tion? Find our “samples” lurking in some 
very unusual places in our Farm Yard! 
Check out our “American Gothic” scarecrow 
“hanging” around Pam’s flower garden in 
front of the house. 


Pick-Your-Own Stayman Winesap, Red 
Delicious, and Empire apples are available 
by the pound. Pick-Your-Own is also at the 



orchard on Van Kirk Road. Terhune 
Orchards dwarf apple trees make picking 
easy. The apples are within easy reach. For 
your convenience, the bins by the Farm 
Store are stacked high with pumpkins of all 
sizes. Or visit our pumpkin patch on Cold 
Soil Road near the Corn Stalk Maze and the 
raspberry fields. 

Parking is available at Bristol-Meyers 
Squibb Corporation (Route 206 & Carter 


Road). Free shuttle buses run continuously 
between Terhune Orchards and Bristol- 
Meyers Squibb, around the corner. Apple 
Day is held rain or shine. Admission is 
$5.00. Children younger than 3 admitted 
free. Handicapped parking is only available 
at the Farm. 



A Sune-Win 
Fundraiser! 

Attention PTAs and other 
school groups! Looking for a 
great fundraising idea? We can 
help you organizea Pie Fundraiser 
for Thanksgiving. We bake it, you 
sell it - for a tasty profit! Call the 
Farm Store at 609-924-2510 
to find out how your group can 
profit from our delicious pies! 


Calling All 
Photographers! 

ver y ears > l°t s of people 
have snapped pictures during 
their visits to Terhune 
Orchards. We would like to share them with 
everyone. So how about entering yours in 
our second Terhune Orchards’ Annual 
Photo Contest this fall. We are looking for 
photos that illustrate the following: “What I 
love about Terhune Orchards”. 

The winning photos will be displayed in 
the Gallery Barn from October 3 through 
October 30, 2008. The Opening Reception 
will be held on October 3, 2008 from 5pm to 
7pm. 



Photo by Sheila Weingarten. 

The deadline for submitting photos is 
September 30 at 6pm. The photographer of 
the First Place photo will receive a $100 
Terhune Orchards’ Gift Certificate, and the 
photographer of the Honorable Mention 
photograph will receive a $50 Terhune 
Orchards’ Gift Certificate. 

Contest rules are posted in the Farm 
Store and on our Website: www. 
TerhuneOrchards.com. 

Questions? Call the Farm Store at 609- 
924-2310. 


Pam Rejoins 
NJ Agricultural 
Society Board 



am has re-joined the NJ 
Agricultural Society board and 
chairs the Farmers Against 
Hunger project. She started Farmers 
Against Hunger [FAH] in 1996 . The farm- 
ers donate fruits and vegetables and FAH 
transports the donated goods from the 
farms to those who need them. It’s very 
important to those of us who grow fresh 
fruits and vegetables that everyone in NJ 
has access to fresh, nutritious food! This 
fall, Farmers Against Hunger is hosting a 
walk at Rosedale Park in Hopewell on 
September 28th to raise funds to keep our 
trucks on the road. We hope lots of people 
will join us for a fun afternoon of good exer- 
cise for a good cause. For more information, 
call Judy Grignon at 609 984-2520. 
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Pain’s Fabulous Mums! 


ach year, Terhune Orchards pre- 
pares thousands of chrysanthe- 
mums in spectacular colors with 
showy foliage just for you. Before their 
breathtaking blooms appear, they will all 
have been carefully tended, irrigated, and 
pinched back three times to produce lush 
and dramatic growth. 




Then, with the proper combination of 
cool nights and short days, our mums burst 
into a riot of colorsCready for your garden 
or patio. Gold, burnt orange, yellow, 
redCthese delightful perennials dress up 
any table, planter, or terrace. We have lots 
of petal designs and an unbeatable array of 
colors. All are available in both large pots 
for dramatic displays and in smaller 6-inch 
pots, perfect for indoor decorating or table 
arrangements. 

So that you can enjoy our mums for the 
entire season, our varieties have different 
blooming dates starting in late August and 
continuing until the first frost. Come early 
and often to see the large variety now avail- 
able. Your mums are waiting for you just 
outside the Terhune Orchards! 



If you’re not quite ready to give up on 
summer flowers, our multi-colored zinnias 
will be prospering in the Pick-Your-Own 
Garden until the first frost! 


Legend and Lore 
of Johnny 
Appleseed 



ohnny Appleseed is an American 
folk hero and the inspiration for 
the modern apple industry! Here 
at Terhune Orchards we think Johnny had 
it right - an apple tree for everyone! Living 
close to the land he helped to make the early 
settlers sustainable with their own apple 
orchards as they moved west. Terhune 
Orchards staff Elaine Madigan and Fred 
Peters put their creativity to work this year 
with original displays of scarecrows and 
found stuff that tells the story: The Legend 
and Lore of Johnny Appleseed. 



Mark Your Calendar 


Sept. 20-21, 
2008 

Apple Day, 10am-5pm 

Sept. 20-28, 

Art in The Gallery Barn: 

2008 

sculptor Catherine Perry 
& Artist Janet Hautau. 

Sept. 28-29, 

Fall Family Fun 

2008 

Weekends begin, every 
Sat. & Sun. through the 
end of October, 10am to 
5pm, FREE 

Sept. 30, 2008 

Entries for Photo 

Contest Due: “What I 
Love About Terhune 
Orchards” 

Oct. 3, 2008 

Photo Contest Opening 
Reception: Winners 
Announced, 5pm to 7pm 

Oct. 4-5, 

Fall Family Fun 

2008 

Weekends, 10am to 5pm, 
FREE 

Oct. 4-5, 2008 

Alpacas Show & 
Demonstration Week- 



end, 10am to 5pm 

Oct. 11-12, 

Fall Family Fun 

2008 

Weekends, 10am to 5pm, 
FREE 

Oct. 18-19, 

Fall Family Fun 

2008 

Weekends, 10am to 5pm, 
FREE 

Oct. 25-26, 

Fall Family Fun 

2008 

Weekends, 10am to 5pm, 
FREE 

Nov. 1, 2008 

Order your Thanks- 
giving Pies at the Farm 
Store 


Farm Store, Farm Yard, & Farm 
Trail: Open to the public daily all year, 
Monday through Friday, 9am-6pm, and 
Saturday and Sunday, 9am-5pm. 
School and Group Tours: By appoint- 
ment, April through November. 
Barnyard Birthday Parties: By 
appointment, April through November. 


Pick-Your-Own Schedule 

May — Strawberries 

June — Blueberries, Raspberries, Sweet Cherries, Sour Cherries, Flowers 
July — Blueberries, Raspberries, Blackberries, Flowers 
August — Raspberries, Flowers, Peaches, Apples (4th week) 
September & October — Apples and Gourds (Van Kirk Rd. only), 
Raspberries, Blackberries, Pumpkins, Flowers (Cold Soil Rd.) 

Van Kirk Road Orchards open Labor Day Weekend. 

Call ahead for information on availability of specific varieties. 


Pumpkins are 
the Best! 

ere at Terhune Orchards, pump- 
kins come in every shape and 
size. The huge Pick-Your-Own 
pumpkin patch opens on Apple Day, 
September 20 and, miraculously, has pump- 
kins for picking until Halloween. Every 
porch needs a big pumpkin in October! 
What about a small pumpkin, or a “Jack- 
Be-Little”, for every desk? 



Pumpkins are perfect for carving into 
“Jack O’Lanterns,” but remember, once 
carved, they start to decompose. So, keep 
your pumpkin out of the sun and in a dry 
spot. If you do, it will last until Halloween 
or even Thanksgiving. 

You can paint a design on your pumpkin 
at any time! Once you carve it, try rinsing 
the seeds and roasting them in a cool oven 
(250°) for 30 to 40 minutes until the seeds 
are dry and light-brown in color. They are 
delicious and nutritious! 

Of course, pumpkins are great cooked, 
too! Terhune Orchards’ Pumpkin Pies are 
the best - we also make pumpkin bread and 
pumpkin cookies! Look in the Farm Store 
for more great recipes using Apples and 
Pumpkins this fall. 

We bet that Johnny Appleseed ate a lot of 
pumpkin because pumpkins were here hun- 
dreds of years before the first settlers, the 
American Indians, grew pumpkins. 




Directions to 
Terhune Orchards 

Directions: Travel on the New Jersey 
Turnpike South to Exit 9, transfer to 
Route #1 South for about 20 miles, then 
take Interstate 95 South (different from 
the NJ Turnpike) to the second exit for 
Rte 206 North, Lawrenceville-Princeton. 
Take route #206 to the fourth traffic light 
and turn left onto Cold Soil Road. The 
main farm is on the right, 3 miles from 
route #206. 






A Holiday Tradition: Gift Boxes and 
Baskets from Terhune Orchards 


erhune Orchards gift boxes, 
shipped all over the USA, have 
become a tradition for many 
families and their friends. Our specially 
designed boxes 
protect fruit 
and goodies for 
travel. Boxes 
can be made 
with any of the 
fruits and good- 
ies in our Farm 
Store. Our tried 
and true apple 
boxes of 18 of 
Terhune 
Orchards’ best 
apples are 
great for apple lovers 
near and far. Terhune 
Orchards “sampler” 

(medium or large size) 
includes apples, home- 
made fruit breads,, 
cookies, apple butter or 
jam, trail mix or mixed 
nuts, chocolates and candies and more. 

For something unique try our “Taste of 
New Jersey” boxes (medium or large size). 
Featuring grown or made in New Jersey 
with Terhune Orchards apples and home- 
made fruit breads, cookies, Thomas Sweet 
chocolates, Jersey Blue tea, New Jersey 


honey, Amwell Valley popcorn, New Jersey 
cheese sticks, local barbeque sauce. These 
boxes are a wonderful way to celebrate the 
best of New Jersey with family and friends. 

If you worry about sending 
apples too far away, we have a gift 
box with all non-perishable good- 
ies. It includes a Terhune 



Orchards mug, jam, New 
Jersey honey, cookies, trail mix, 
hot chocolate and candies. 

Send a gallon of Terhune Orchards 
fresh-pressed cider. Our cider - frozen for 
the trip-can be shipped anywhere in the 
USA. Just thaw and enjoy! 

Gift boxes from Terhune Orchards are a 
delightful gift for family, friends or business 
(continued on page 3) 


****************** 

Wassailing the Apple Trees — 
Sunday, February 8, 1-4 pm 


ur orchards are special places 
changing each season of the 
year. It may seem unusual to 
celebrate apple tress in the middle of winter 
but in fact the trees are hibernating in 
order to be ready for the growing season. 
The buds, which will be leaves or apples, 
are already on the branches. Our wassail- 
ing job is to protect them through this win- 
ter so when April and May arrive, they will 
bloom and produce apples. 

So how does it work? 

Terhune Orchards celebrates the winter 
season in the apple orchard. Wassailing is 
an ancient British tradition meant to drive 
away the evil spirits from the orchard to 
protect them using noise makers and 
chants. We build a bonfire to keep off the 
chill and roast marshmallows. Families 
and friends around the bonfire chant tradi- 


tional verses to call to the positive spirits 
into the orchards. We hang cider-soaked 
bread in the apple trees for the spirits (or 
the farm ani- 
mals, especial- 
ly the dogs). 

Drums, bells, 
whistles and 
homemade 
noisemakers 
help with the 
call. Free hot 
cider and 
fresh donuts 
help the crowd 
warm their 
spirits. 

The Hand- 
some Molly 
dancers, now a tradition at Terhune 
(continued on page 3) 


Mount Family 
Holiday 

he Mount Family has a lot to be 
thankful and joyful about this 
year. First are our wonderful 
customers and friends who support what 
we are trying to do here at the farm. It gives 
us and the Terhune Orchards staff a great 
sense of joy and satisfaction to see and hear 
from you and your family how much you 
value and enjoy our farm. 

Then there is the thanks and joy that 
our family is safe and sound. Son Mark 
returned from his third tour of duty in 
Afghanistan at the end of October as a ser- 
geant in the U.S. Army. We are very proud 



The Mount Family: Pam and Gary; daughter 
Reuwai, son-in-law Mike, and their daughters 
Maya, Sasha, and Tess; daughter Tannwen, 
son-in-law Jim, and their son Becket. 

of his dedication to the army and his service 
to his country. He is now stationed at Fort 
Bragg in Georgia. 

Reuwai and Mike’s family have settled 
in their second year at Lawrenceville 
School. Our granddaughter Maya is now 
four years old, and is often seen in the store 
“working” on Saturday mornings as Friday 
is sleep over day. The twins are now 18 
months old and are learning to talk and 
run, important qualities for the next gener- 
ation of Terhune Orchards Apple Corps. 
Reuwai continues her hectic schedule as 
head of the science department at Law- 
renceville School along with her teaching 
schedule. Mike continues his history teach- 
ing and has taken on oversight of the 
school-sponsored trips and outings for the 
students. 

Tannwen and Jim are a bigger family 
this year with the birth of Becket in March. 
He is a great joy to all of us with a ready 
smile. Jim is a tenured teacher now with 
the Montgomery highschool teaching AP 
Government and Politics which makes for 
lively dinner table discussion at our Sunday 
family suppers. Tannwen is back working 
full time at the farm. She is indispensable 
(continued on page 3) 






Farmland Preservation 

by Gary Mount 


Holidays Equals 
Cookies 


he Mount family is celebrating 
the permanent preservation of 
our 26-acre pick-your-own 
orchard on Van Kirk Rd this winter. 

This means that all four of the farms 
that we farm on Cold Soil and on Van Kirk 
Roads are now permanently preserved. The 
importance of this to us can hardly be over- 
stated. To plan for the future and to main- 
tain a viable farm enterprise, farmers need 
stability, especially those who grow perma- 
nent crops such as our apples, peaches, 
pears, cherries and berries. 

Farmland Preservation is many good 
ideas in one program. In New Jersey, the 
Program started with legislation and a 
bond referendum in 1981. It was designed 
to slow conversion of farmland to develop- 
ment and to assure a viable farming indus- 
try for the future. However, it got off to a 
slow start. In our county it was about five 
years before we had our first applicant, the 
former Ed Hendrickson dairy farm which is 
now a thriving nursery. As a preserved 
farm, it does not require additional munici- 
pal services — such as education for the fam- 
ilies who might have lived there had it been 
developed. The farm provides open space 
for the whole community. And it helps a 
viable farm business to continue into the 
future. The crops grown on New Jersey’s 
preserved farms do not have to be trucked 
in — they are grown right here. 

After the slow start, the program has 
become very active. To date about one bil- 
lion dollars has been spent. Over 1,700 
farms have been preserved — almost 
179,000 acres! This makes New Jersey a 


national leader in farmland preservation. 

Of even stronger importance to us is the 
meaning of permanence to the next genera- 
tion of our farm family. We are lucky to have 
children who are interested in our farm 
business. It remains to be seen how they 
will continue with the farm as their lives 
change and their families grow. But having 
the land available to farm is the basic build- 
ing block. 

For us to preserve a farm means giving 
up something. We get paid by the govern- 
ment to do it, but we give up the opportuni- 
ty to sell to a developer who would most 
times pay more. But we still own the land 
and it is available to us for farming. The 
money we get will be used for farm improve- 
ments — namely a new barn and apple cold 
storage, which is a long time dream. More 
about that in the next newsletter. Happy 
Holidays! 


Thank You! 

A fond thank you to Botto 
Kindman-Kofflor who hao 
helped ue write these 
newsletters for the past 25- 
plus years. Sho hao helped 
make thorn lively, croativo, 
and roal. Wo will miss hor 
enthusiasm and dodication. 



Order Pies, Crisps and 
Turkeys Now for Thanksgiving 


olidays are full of traditions for 
the Mount family. This Thanks- 
giving will be no exception. The 
Thanksgiving tables grows significantly 
with daughters Reuwai and Tannwen and 
their families, son Mark, aunts, uncles, 
cousins. 



home as well and so Terhune Orchards tries 
to help out knowing that organizing a large 
or small dinner can be daunting, so lets 
start with desserts! Order your pies and 
apple crisps now. We will have pies avail- 
able if you just drop by. For side dishes the 
store will be loaded with all our fresh veg- 
etables including greenhouse-grown let- 
tuces, squash, brussel sprouts, organic 
potatoes, maybe even the last of the season 
organic tomatoes. Then the turkey - we are 
taking orders up until Wednesday, 
November 19 for fresh-not frozen-local 


turkeys — 12 pound minimum, hormone and 
antibiotic free. Our family favorite, fresh 
cranberry-orange relish and also cranberry 
salsa, round out the dinner. 

Don’t forget the fresh pressed apple 
cider — serve it hot or cold. So don’t worry, 
Terhune Orchards can help for Thanks- 
giving or dinner parties throughout the 
winter holiday season! 

Apple 10” 

Apple 9” 

Apple Blueberry Crisp 
Apple Cranberry 9” 

Apple Cranberry Crisp 
Apple Crisp 
Apple no sugar 9” 

Apple Streusel 9” 

Apple Walnut 9” 

Blueberry 9” 

Cherry 9” 

Cherry no sugar 9” 

Coconut Custard 10” 

Lemon Blueberry 9” 

Mama’s Apple Cake 
Mince 10” 

Peach 9” 

Peach Melba 9” 

Peach no sugar 9” 

Pecan 10” 

Pumpkin 10” 

Strawberry Rhubarb 9” 

Sweet Potato 10” 

Very Berry 9” 



erhune Orchards is stocking 
up with all your family’s 
favorite cookies for the holi- 
days. Sugar cookies or gingerbread cookies 
cut into traditional holiday shapes-Santa 
Claus, trees, stars, flowers, farm animals 
and decorated with all sorts of colored frost- 
ing. 

Terhune Orchards’ bakers make 16 dif- 
ferent varieties of holiday cookies from 



scratch with all fresh ingredients. No 
peanuts are used in our bakery. 
Shortbread, thumbprints, almond cres- 
cents, Russian tea cakes, Linzer torts to 
name a few. How about your favorite choco- 
late chip, double chocolate or snickerdoo- 
dles, oatmeal raisin, and gingersnaps? 

Buy the cookies by the pound or 
arranged in decorative baskets or boxes. 
Entertaining for the holiday tea or lunch or 
breakfast/brunch, our tea breads are just 
the thing-apple, zucchini, banana, cranber- 
ry, pumpkin, and blueberry. The Terhune 
Orchards bakers surpass themselves with 
our sour cream, lemon and gingerbread 
loaves. All breads freeze well so you can 
keep them on hand. 

2008 Photography 
Contest Winners 
tf What I Love about 
Terhune Orchards” 



First Place -Heather Diskin “Apples” 



Honorable Mention - Anna Garcia Farm Dog” 
(continued on page 4) 




Pam Loves Flowers 

he fills the store with blooming 
bulbs all winter. In single pots 
or combination baskets, the 
blooms cheer up even the cloudiest winter 
day. Usually by February, Pam’s great selec- 
tion of big Freesia plants start to bloom, 
single or double blooms last for weeks at 
home. Primrose and cyclamen add to the 
choices. Pam plants the bulbs in October 
and chills them for six weeks or more in a 
special cooler next to the greenhouse. Then 
all winter, she takes out a few plants at a 
time and lets them grow and blossom in the 
greenhouse. 

So, don’t wiat until April or May for 
tulips or tete tete’s, they are smiling in the 
farmstore for you all winter. 




Holiday Gift Boxes and Baskets 

acquaintances any time throughout the 
year and can be shipped anywhere in the 
U.S. These boxes are quick and easy as well 
as unique gifts. Just stop by the Farm Store 
or call us with your order (609 924-2310). 
Our Terhune Orchards staff will hand pack- 
age your gift, include your gift card greeting 
and ship in time for holiday delivery or for 
any other special occasion during the year. 
Give us your entire holiday gift list and we 
will do the rest! 

Terhune Orchards Gift Baskets 

The perfect Terhune Orchards gift bas- 
ket is a beautiful celebration of “local” and 
delicious. - You can’t go wrong with a gift of 
local food. Starting at $25 there is some- 
thing for everyone on your list. Our friendly 
staff is happy to assemble a basket that is 
sure to please. These unique baskets are 
filled with goodies from our Farm Store, 
tasty homemade cookies and fruit breads, 
jams and jellies, cheese, and specialty food 
items. 

This year we are highlighting “New 
Jersey Made and Grown”. Give a “Taste of 
New Jersey” basket with the many local 
items we carry, our apples, our home baked 


Wassail the Apple Trees 

(continued from page 1) 

Orchards, dance and chant traditional rural 
“molly” dances of 19th Century England. 
The Handsome Molly dancers are dressed 
in black except for one brightly dressed 
“molly”. 

Our evil spirit chasers can enjoy a 
wagon ride around the orchards and listen 
to wonderful traditional music provided by 
Spiced Punch in the Farm Market. 
Wassailing the apple trees is free to all. 
Come and enjoy winter in the orchard! 
Sunday February 8, 1-4 pm. 



(continued from page 1) 

goods, Thomas Sweet chocolates, New 
Jersey honey, local barbeque sauce, New 
Jersey grown popcorn, New Jersey made 
cheese sticks, New Jersey Blueberry Tea, 
apple cider, peach cider and more. 



Baskets can be delivered in the 
Lawrenceville and Princeton area or picked 
up at the Farm Store. Please call 609 924- 
2310 to place your holiday order. No order is 
too large or too small. Perfect for friends 
and family or your whole office. More 
details can be seen on our web site under 
the “Farm Store” tab. 

You can see photographs and more 
information about our gift boxes and bas- 
kets on our web site at http://www. 
terhuneorchards. com/ store_gifts .html 

Can’t decide? Send a Terhune Orchards 
Gift Card, the gift that keeps giving! Call or 
stop by to order. 



Terhune Orchards 




CARD 


Terhune’s Fresh 
Lettuce Available 
All Year Long 

11 winter and spring you can 
enjoy tender, delicious young let- 
tuce grown in the Terhune 
Orchards greenhouse. We have several 
varieties that grow especially well in a 
greenhouse environment. These lettuce 
varieties are fresh-grown all winter long 
and are available in the Farm Store by the 
head or growing in pots. 

We have Red Leaf, Green Leaf, Boston, 
and Arugala. 



Arugala: peppery and slightly bitter 
flavor. Arugula is a terrific green to liven up 
a bland salad. It can be gently braised. 

Green Leaf Lettuce: great in sand- 
wiches, salads, and as a garnish. Has fairly 
large, loose heads and thick, “crumply” 
leaves. Color is medium to dark-green, 
blending to nearly white ribs. 

Red Leaf Lettuce: The red pigment in 
this lettuce contains small amounts of fair- 
ly strong antioxidants. Offers lots of vita- 
mins A and K, plus Beta Carotene and 
lutein. 

Boston Lettuce: A type of Butterhead 
Lettuce with soft, tender leaves. Great in 
salads and sandwiches or use the leaves as 
a bed for other dishes. 



Mount Family 

(continued from page 1) 

as she manages all the farm activities and 
staff. 

Pam and Gary spend as much time as 
possible with these precious little ones but 
continue with their community commit- 
ments. Pam as a Lawrence Township 
Councilwoman now in her third term and 
serves on many town committees, Planning 
Board, Truck & Traffic, Open Space and 
others. She is also a board member of the 
Lawrence Community Foundation and the 
Executive Committee of the Lawrence 
Hopewell Trail and the Lawrence Nature 
Center. Statewide, Pam is honored to serve 
on the board of New Jersey Future, the 
New Jersey Agricultural Society and 
Chairman of Farmers Against Hunger and 
also serves on the DEP Clean Air Council, 
the NJ Mayors Council for a Green Future. 
Gary continues his community involvement 
both locally with the Carnegie Lake Rowing 
Association and Mercer County Soil and 
Water Conservation, the board of the 
Friends of Howell Living History Farm, and 
the Princeton Agricultural Association. 
Statewide, he is on the board of the New 
Jersey Horticultural Society and the Farm 
Service Agency. 

The Mount Family and the Terhune 
Orchards Staff wish everyone a happy, 
prosperous and involved Holiday season! 




Calendar of Events - 

2008-2009 

Nov. 25 and 

Open until 7pm 

Mar. 17, 2009 

Read & Explore, 10am 

26, 2008 


Mar. 29, 2009 

Pruning Class by Gary 

Nov. 27, 

Happy Thanksgiving- 


Mount, 1pm 

2008 

Open 9-12 

Apr. 11, 2009 

Bunny Chase, l-3pm 

Dec. 25, 

Merry Christmas 

Apr. 12, 2009 

Bunny Chase, l-3pm 

2008 

Farm closed 

Apr. 24, 2009 

Arbor Day Celebration, 

Jan. 1, 2009 

Happy New Year 


10am-4pm 


Farm closed 

May 2, 2009 

Kite Day, 10am-5pm 

Jan. 17, 2009 
Feb. 8,2009 

Read & Explore, 10am 
Wassailing the Apple 

May 3, 2009 

Kite Day, 10am-5pm 


Trees, l-4pm 

Terhune Orchards Farmstore, Farm 

Feb. 10. 2009 

Read & Explore, 10am 

yard are open every day, 9-6 Mon-Fri, 
9-5 Sat-Sun 


Gingerbread Houses 


hildren (young and old) love the 
magic (and eating fun) of Holiday 
Gingerbread Houses. Terhune 
Orchards has been making them for years. 
Son Mark Mount’s favorite December birth- 
day party activity was making and eating 
Gingerbread Houses. 

Now you can choose our ready-made 
and decorated houses of all colors and 
designs star-studded with candies. Also 
available are built, but not decorated, gin- 
gerbread houses with the candies, frosting 
and directions are included for you to have 



the fun of finishing off the house. This is an 
excellent idea for children’s parties. 

Or, for do-it-yourselfers, get the Ginger- 
bread House Kit, which includes all the 
baked pieces, and candies and frosting 
directions for you to assemble and decorate 
yourself. Gingerbread houses can be nib- 
bled on for weeks throughout the holidays! 

Gingerbread Houses and Kits even travel 
well. We can send them anywhere in the U S. 
Call the Farm Store at 609-924-2310. 


Photo Contest Winners 

(continued from page 2) 



Honorable Mention - Michelle Ruiz “Choosing 
Pumpkins” 
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Read and 
Explore Winter 


2009 


ead and Explore, a cure for cabin 
fever! Our fun and educational 
programs continue through the 
winter season with three sessions. 


January 17th, Tuesday at 10am - 
The Gingerbread Man 

We’ll read the classic tale and each 
child decorates a big gingerbread man 
cookie to take home. Kids will be amazed 
about how many of the gingerbread man 
ingredients come from farms. 



February 10th, Tuesday at 10am - 
Animals In Winter 

Weather permitting we’ll visit our farm 
animals and see if we can match tracks to 
each. We read “When Winter Comes” and 
make bird feeders to take home and help 
the birds through winter. 

March 17th, Tuesday at 10am - 
Getting Ready for Spring 

We will get ready to wake up from win- 
ter and prepare to start gardening. Saint 
Patrick’s day, March 17, is the traditional 
day to plant peas and spinach and get the 
garden ready. Our reading is a selection 
from “Frog and Toad are Friends”. Each 
child plants seeds to take home. 

Registration for all sessions is request- 
ed. Call 609 924-2310. 


Directions to 
Terhune Orchards 

Directions: Travel on the New Jersey 
Turnpike South to Exit 9, transfer to 
Route #1 South for about 20 miles, then 
take Interstate 95 South (different from 
the NJ Turnpike) to the second exit for 
Rte 206 North, Lawrenceville-Princeton. 
Take route #206 to the fourth traffic light 
and turn left onto Cold Soil Road. The 
main farm is on the right, 3 miles from 
route #206. 





Mount Family 
Update 


Flying High with Kite Day 


et your spirits soar May 2 and 3 
as kites of all shapes, colors and 
sizes sail across the skies over 
Terhune Orchards during the annual Kite 
Day Festival. 

There will 
be food, games, 
flowers, sheep 
shearing, live 
music, and, of 
course, plenty of 
kites during 
this family- 
friendly week- 
end. Bring your 
favorite kite, 
buy a new one 
from the color- 
ful selection in 
the farm store, 
or make your 
own “Sure to 
Fly” kite here at the 
farm. 

For other kinds of 
fun, children can put 
away their electronic 
games for the day 
and indulge in old- 
fashioned favorites 
such as Clothespin in 
the Bottle, Tiddly 
Frogs, Shoop and Hoop, sack races and a 
marshmallow-eating contest. 


The arrival of May brings the fragrance 
of the apple blossoms on Terhune’s trees. 
Old “friends” including our dogs Strawberry 
Rhubarb and Sweet Basil, horse Mexicali, 
■ B Cosmo the goat, and Summer 
Bj gfi gjgj and Autumn the rabbits will be 
B ~ ’ on hand for visits along with the 

’ usual variety of ducks, geese and 
chickens. There also will be pony 



and farm wagon rides. 
Sheep shearing will take 
place on Sunday, and chil- 
dren who visit then will get 
a sample of the sheep’s win- 
ter wool to take home. 

Kite Day takes place 
from 10 a.m. to 5 p.m. each 
day with live music from noon to 4 p.m. 

(continued on page 4) 


****************** 

Strawberries, Cherries, Blueberries and Raspberries: 

Pick Your Own at Terhune Orchards 


pringtime is ideal for spending 
family time at Terhune 
Orchards. That’s when mom, 
dad and the kids can enjoy picking sun- 
warmed strawberries in the field, gathering 
a bucket of blueberries, raspberries or 
sweet cherries, and picking enough sour 
cherries to make a fresh pie. 

Pick-your-own strawberry season in 
late May starts off the farm’s parade of 
fresh fruit. Although strawberries are avail- 



able year-round from distant states, they 
can’t compare with the flavor and quality of 
the crop at Terhune from mid May to early 
June. Everything tastes better when it is 
grown locally and you pick it yourself. 

Terhune has two acres dedicated to 
pick-your-own strawberries, and grows 
them on black plastic so they are available 
as early as possible. See the farm website 
(www.terhuneorchards.com) for updates on 
when the berries will be ready to pick, or 
sign up for the e-mail list to be notified 
when the berries are ready. 

Juicy and sweet, Terhune strawberries 
have superb flavor and are great eaten 
fresh on cereal or ice cream, or unadorned. 
They also are wonderful in milkshakes, 
smoothies, salads and muffins and on 
shortcakes; make your own (see the farm 
website and click on recipes) or stop in for 
some at the Farm Store. Nutritionally, they 
are champs, as are all of Terhune’s berries, 

(continued on page 4) 


he Mount Family continues to 
grow and prosper. Pam was 
sworn in as Mayor for her third 
time in January (she is serving for her 11th 
year on the Town Council). She is excited 
about all the positive things happening in 
town (and our region). This is a banner year 
for sustainability. Sustainable Lawrence 
will host a conference on June 6th at Rider 
University. Pam sits on the Sustainable 
Jersey Executive Committee, which just 
launched a town certification program for 
all New Jersey towns. She has put together 
a “Green Team” to evaluate where 



Pam's swearing in by New Jersey Senator 
Shirley Turner with family. 


Lawrence is and what to do next. Pam is 
working hard on trucks and traffic, on open 
space and stewardship projects together 
with the Princeton Borough and Princeton 
Township to continue to work on Route 206. 

Pam continues her service on the New 
Jersey Future Board, the DEP Clean Air 
Council, Lawrence Community Foundation 
and as Chair of the Farmers Against Hun- 
ger and member of the New Jersey Agri- 
cultural Society Board. 

Gary is thrilled to see spring; his barn 
project is a once-in-a-lifetime giant jigsaw 
puzzle. Out on the water, rowing with the 
Carnegie Lakers, and continuing his service 
in Soil and Water Conservation, Trenton 
Farmer’s Market Board, New Jersey Horti- 
cultural Society, the Friends of Howell 
Living History Farm and the Princeton 
Agricultural Association. 

Daughters Tannwen and Reuwai con- 
tinue to thrive. Tannwen is back working 
full-time now that Baby Becket has turned 
one in March. Her husband, Jim, received 
tenure as a history teacher at Montgomery 
High School. Reuwai continues as the head 
of the Science Department at the Law- 
renceville School and teaching science 
courses. Her husband, Mike, is teaching 
history and coordinating student study 
travel. In May little Maya will turn five and 
(continued on page 3) 







The New Barn 

by Gary Mount 




oday was a red letter day This 
morning I went to pick up the 
^ building permit to start con- 
struction on our new barn. This project has 
been under consideration for the past 20 to 
30 years and finally, we are starting. 

It might be asked, What is the big deal. 
People build barns all the time. But my 
brothers tell me I have a way of making 
things more complicated than they need to 
be. I don’t know if I agree, but then this 
barn has turned out to be more than antici- 
pated. One of the big purposes of building is 
to store apples. For many — actually many, 
many — years we have loaded apples on 
trucks to store at the farm of a peach grow- 
er friend in Rich wood (southern) New 
Jersey. Being primarily a peach grower, he 
doesn’t have as much need for storage space 
in the fall. Sounds like a good deal, right? 
Well, it is and we are grateful to the Heilig 
family for helping us all these years. 

However it is not the best for the apples 
to ride that distance and then that long — 
sometimes three or four days — to be refrig- 
erated. Each day out of refrigeration 
reduces the storage life of the apples by one 
or two weeks. It is best if they are stored at 
32° F immediately. And then when we need 
the apples back later in the fall, there is the 
ride back on New Jersey roads — bump, 
bump, bump. I have been lucky over the 
years because John Hart of Rosedale Mills 
has trucked my apples back and forth. We 
have greatly appreciated his doing so, but it 
can’t be very convenient for him to stop 
what he is doing to re-schedule around my 
apples. But even so, it will be oh so much 
better to have our own storage. 

I have spent a long time learning the 
best way to store apples. 32° is good, but the 
storage room has to get back down to that 



Enjoying the 
Farm with 
Birthday Parties 

hildren love the farm, and a visit 
is always a special treat. Even 
more special is visiting for a 
birthday party. 

For parties, birthday boys and girls will 
have reserved tables where they and their 
guests can enjoy apple cider and a special 
farm birthday cake or cupcakes made here 
on the farm. Each child receives a coloring 
book and the celebrants feed the animals 
and take a wagon ride through the orchard. 
Face painting and pony rides also are avail- 
able. Visit www.terhuneorchards.com for 
more details or call the farm store (609) 
924-2310. 


First Harvest 
of the Year 

Asparagus and Rhubarb usually 
come ready to harvest in mid April. 
Hooray for Spring! Call the Farmstore 
or check TerhuneOrchards.com for 
details. 


temperature by the morning after the warm 
apples are loaded in. That takes some 
oomph! That’s a technical term for a heck of 
a lot of refrigeration capacity — over twice 
what it takes to just keep the apples cold 
after they have reached storage tempera- 
ture. Then there is humidity. Low humidity 
will cause the apples to shrivel during stor- 
age as they lose moisture through their 
skins. Ugh! (another technical term) Finally 
there is atmosphere — the percentage of oxy- 
gen. Apples are living, breathing things just 
like you and me. Fruit ripening, which 
might be thought of as the changing of 
starches to sugar, is basically an oxidation 
process. Controlled atmosphere storages 
lower the oxygen level. 

Controlled atmosphere storage in the 
US was first studied by scientists at Cornell 
University in the 1930’s. Apples were found 
to keep much better if they were cold and at 
a low oxygen environment. To accomplish 
that these days the cold storage room is con- 
structed to be air tight and a machine is 
used to remove oxygen and replace it with 
nitrogen from the outside air. The oxygen 
level is kept at 2% (normal outside air is 
20%). Apples can store, as firm and crispy 
as the day they were picked, all the way 


until the next harvest season! 

Our barn will not be entirely this type of 
storage. Only one of the three storage rooms 
will have CA technology since most of our 
apples are sold in the fall. Regular cold stor- 
age is adequate for shorter term. 

Designing the building that will be 
housing the refrigerated rooms as well as 
an equal space for dry storage has been fun. 
Pam and I traveled, took pictures, talked to 
other farmers and then spent about a year 
working with Jerry Ford and Jane Wilson of 
Ford 3 architects. It turns out to be a slow 
process to evolve your ideas into something 
on paper that matches your thoughts. 
Appearance, function and compatibility 
with the look of the farm were all important 
to us. We have ended up with a special 
building design that should look great and 
serve many functions. The dry storage part 
will be timber framed, just like our 1800’s 
barn across from the farm store. That 
includes mortise and tenon with oak pegs. 
We plan to have a barn raising this 
spring/summer, so please look for our 
notices about it and be sure to come. 

Not to be too old fashioned about it, the 
timber framed portion of the barn will have 
(continued on page 4) 



The New Barn, designed by Jerry Ford and Jane Wilson of Ford 3 architects. 


Blueberry Bash Set for 
June 27 and 28 


erhune Orchards will have a 
good case of the blues June 27 
and 28 for the annual 
Blueberry Bash festival celebrating one of 
America’s favorite summer crops. 

Heralding the season’s arrival of New 
Jersey’s official state fruit, there will be 
pony rides, wagon rides around the farm 
and music. And of course there will be blue- 
berry treats including pies, muffins, breads 
and drinks. 

Blueberry bakers can show off their best 
recipes at the annual juried Blueberry 
Bake-Off with categories for children and 
adults. Adult first-place winners receive a 
$100 Terhune Orchards gift card, while the 
top child entry nets a $50 gift card. Contest 
rules are available at the farm store and 
online at www.terhuneorchards.com. Win- 
ning recipes will be posted in the Farmstore 
and on TerhuneOrchards.com. 


Blueberry Bash is held from 10 a.m. to 
5 p.m. each day. Parking is available at 
Terhune Orchards, and parking and admis- 
sion are free. 







Fanning = Sustainability 

by Pam Mount 


ary and I have always felt that 
we are incredibly lucky to live on 
and work the land of Terhune 
Orchards. We see ourselves as one (or two) 
links in a long chain, not only farmers here 
at Terhune Orchards but indeed in Gary’s 
family he is the 10th generation to farm in 
Central New Jersey So whether we call it 
environmentalism, conservation or now 
sustainability, we take it all very seriously 
After all, we live here, our family eats what 
we grow and has been involved with the 
farm their whole lives. Now our grandchil- 
dren are doing the same. 

When we started with fifty-five acres in 
1975 and three crops (apples, pears and 
peaches) we knew we were in the business 
for the long haul. One doesn’t plant trees 
(which can live for 100 years) if not intend- 
ing to be permanent. Once we got the 
orchards and business somewhat organ- 
ized, preserving the land became a driving 
force. Gary and friend Sam Hamill got 
things going here in New Jersey and now, of 
course, the Farmland Preservation 
Program has protected thousands of acres 
of important farmland including our own 
farms. With this long-term view we have 
Conservation Plans for all our farms, (3 
owned and 1 rental). The plans include such 
things as best practices for handling cider 
processing waste water, controlling rain 
runoff from our buildings, green buffer 
strips in our fields to control erosion. 

As we expanded and grew more and 
more different crops each with different 
requirements (we now grow 35 crops), our 
Farmstore became a one-stop shop offering 
more choices for our customers making 
their trip to the Farmstore worthwhile. 
Over the years, Gary has perfected the use 
of Integrated Pest Management (IPM) on 
our fruits and vegetables, cultivating good 
bugs that eat bad bugs etc. When we added 


Mount Family Update 

(continued from page 1) 

twins, Tess and Sasha turn two. Having the 
four grandchildren running around the 
farm is a thrill for the grandparents and an 
endless joy! 

Son Mark is back from his third tour as 
an Infantry Sergeant in Afghanistan and is 
now posted in Fort Benning, Georgia. Pam 
and Gary’s niece Kirsten Eckelmeyer 
(Pam’s sister Barbara’s daughter) will have 
her wedding here on the farm on June 6th 
- a joyous occasion for sure! 



the 65-acre farm on Van Kirk Road we were 
able to grow some of our vegetables “certi- 
fied organic” since we had new land for the 
critical crop rotations needed. We try to 
cover crop all the fields in the fall to protect 
against erosion during the winter. We have 
grass strips planted between all the rows of 
the trees to keep the soil in place. We com- 
post all our leaves and weeds and discarded 
fruits and vegetables from the store. We 
recycle all our used cardboard boxes, plastic 
bottles and jugs. In the summer many cider 
jugs get recycled as take home vases for cut 
flowers! 

We conserve the land and water, use 
trickle irrigation (very water conserving) to 
water fruit and vegetable plantings, which 
minimizes run-off and erosion. But just like 
the rest of the world we are concerned with 
global climate change and take responsibil- 
ity where we can. Here is what the Mount 
Family is doing: Gary gave up his SUV for 
a Prius to match Pam’s. We hired a lighting 
expert to evaluate inside and outside lights 
and have changed all to energy savers. Pam 
replaced the dishwasher and refrigerator 
with Energy Star rated ones and clothes 
washer with a front-loading Energy Star 
rated one. We renovated the bakery. Of 
course, our biggest effort is building our 
new barn with solar panels to be used to 
power the cold storage so we will not have 
to transport our bins of apples to cold stor- 
age in South Jersey all fall and back again 
in the winter. 

All these steps make good business 
sense, sustainable sense, and family sense. 
Look around your lives and see what you 
too can change. 


More Read & 

Pick Programs 
This Year 

ith the return of the growing 
season comes the opportunity 
for young children to experi- 
ence the farm firsthand. 

Terhune Orchards’ popular and innova- 
tive Read & Pick Program is designed 
specifically for youngsters, and combines 
story time with a chance to learn about 
farm animals or flowers, or pick fruit or veg- 
etables in the Terhune orchards and fields. 

Beginning May 19 with a Farm Animals 
program, and continuing through Oct. 6 
with a program on Mini-Pumpkins, one- 
hour sessions are held on designated 
Tuesdays at 9:30 a.m. and 11 a.m. A story or 
two is read that features the topic of the day 
and the children learn about the farm and 
how the crops are grown. Then the children 
participate in a farm craft activity or pick 
the fruit or vegetable of the day. 

The program is recommended for chil- 
dren preschool age up to 8 years of age. The 



cost is $7 per child and includes the con- 
tainer of fruit or veggies or craft activity. 
For more information see our website 
Terhuneorchards.com or call the farm store 
(609) 924-2310. Pre-registration is request- 
ed. This year, there are more Read & Pick 
Programs than ever. They are: 

May 19: Farm Animals 
June 2: Strawberries 
June 16: Cherries 
June 30: Flowers 
July 7: Blueberries 
July 21: Vegetables 
August 4: Peaches 
August 18: Pears 
September 1: Apples 
September 15: Sunflowers 
September 29: Indian Corn 
October 6: Mini-Pumpkins 




Learn about Farming and Nature 
with Discovery Tours 



The Mount Family: Pam and Gary; daughter 
Reuwai, son-in-law Mike, and their daughters 
Maya, Sasha, and Tess; daughter Tannwen, 
son-in-law Jim, and their son Becket. 


erhune has hosted thousands of 
children at tours of the farm for 
more than 25 years. Discovery 
Tours are offered in spring, summer and 
fall, and each season brings a different kind 
of excitement. 

Spring is a busy time for plowing and 
planting, so from April through June chil- 
dren ages 3-10 can enjoy the gardening pro- 
gram. Tour groups learn about seeds, plants 
and irrigation and children dig for earth- 
worms and learn their importance in gar- 
dening. During the 1.5-hour tours, they 
plant mini-gardens they can take home. 


In summer, the tours include discovery 
walks where children find butterflies, lady- 
bugs and other insects. They learn about 
the life cycles of these tiny creatures and 
how some insects are beneficial to the 
health of the farm. One important plant les- 
son is how to identify poison ivy and to see 
the different ways it grows. As a treat at the 
end of a tour, each child gets a snack of a 
crisp apple and a cup of cold cider. 

Registration is required for the tours, 
groups of 10 children or more. Register by 
calling the Farm Store at (609) 924-1310. 



Calendar of Events - 2009 


Apr. 24 

Arbor Day Celebration, 
10 am & 4 pm 

May 2 & 3 

Kite Day, 10am-5pm 

May 10 

Mother’s Day, Unique 
flower baskets at the 
Farm 

June 27 & 28 

Blueberry Bash- 10 am- 
5 pm 

July 12 

Firefly Festival-5 pm- 
9 pm 

July 13 

Week One of Summer 
Camp-9am-3:30 pm 

July 20 

Week Two of Summer 
Camp-9am-3:30 pm 

August 1 

Pam’s Freezing & 
Canning Class-10 am 


September 19 & 20 Apple Day-lOam- 
5 pm 

Fall Family every weekend till 

Fun Weekends the end of October 

10am-5pm 

September 29 Photo Contest 

Entries Due 

Farm Store, Farm Yard & Farm 
Trail: Open to the public daily all year 
School and Group Tours: By 
appointment, April through October. 

Barnyard Birthday Parties: By 
appointment, late April through early 
November 


Pick-Your-Own Schedule 

May — Strawberries 

June — Blueberries, Raspberries, Sweet Cherries, Sour Cherries, Flowers 
July — Blueberries, Raspberries, Blackberries, Flowers 
August — Raspberries, Flowers, Peaches, Apples (4th week) 
September & October — Apples and Gourds (Van Kirk Rd. only), 
Raspberries, Blackberries, Pumpkins, Flowers (Cold Soil Rd.) 

Van Kirk Road Orchards open Labor Day Weekend. 

Call ahead for information on availability of specific varieties. 


Sow a Row for Fanners 
Against Hunger 



' hen you are planning your 
vegetable garden for this 
season, consider planting a 
little extra to donate to the Farmers 
Against Hunger program. Drop off your 
vegetables at the Terhune Orchards Farm 
Store on Tuesdays or Wednesdays and 
Farmers Against Hunger will distribute the 
donated produce on Thursdays. Food dona- 
tions will be given to 10 Mercer County 
organizations. 

Farmers Against Hunger is a non-profit 
under the umbrella of the New Jersey Agri- 
cultural Society. Over 50 farmers donate 
(free) 1,500,000 pounds of fruits and veg- 
etables each year. Last year, Terhune 
Orchards donated 30,000 pounds- sounds 
like a lot but the need is great. If you can 
help with your extra garden crops, that 
would be wonderful! 


Flying High with Kite Day 

(continued from page 1) 

Food includes soup, hot dogs, barbecue 
chicken, grilled asparagus, cider, dough- 
nuts, apple pie and cookies. Free admission 
and parking is available at the farm. 


Pick Your Own at Terhune Orchards (continued from page i) 


with lots of vitamins, minerals and fiber 
and no fat or cholesterol. 

Terhune’s strawberry fields move every 
two years; this will be the first year at a 
new site, so don’t look for them in same spot 
as last year. Gary spreads wood chips 
between the rows so that pickers won’t have 
to worry about mud on their shoes. 



Short but very sweet is the cherry sea- 
son at Terhune, which has the largest cher- 
ry orchard in central New Jersey. Sweet 
cherries are great for eating fresh, while 
sour cherries are prized for their flavor in 
pies, jams and cakes. 

That season arrives mid-June and lasts 
about a week. Gary’s orchard of sweet and 
sour cherry trees provides pickers with one 
of the few locally grown cherry crops. Call 
the Farm Store or check the farm website 


The New Barn 

(continued from page 2) 

solar panels on the roof which will provide 
about half of the electrical power needed. 

So, yes it was a red letter day. Construc- 
tion should start next week. Walk down and 
have a look when you next visit us. 


for updates on when cherries are available. 

Around the time the cherries finish 
their season, Terhune’s pick-your-own blue- 
berries make their appearance in mid- June, 
just in time for the farm’s annual Blueberry 
Bash festival. Picking blueberries at the 
farm is easy and it doesn’t take long for 
families to pile up berries in their buckets 
while enjoying a visit to the farm. They 
then go home and enjoy the wonderful berry 
that is the state fruit of New Jersey. 

Blueberries are perfect for pie, short- 
cakes and jam, although most people take 
advantage of the season that runs well into 
July by eating as many fresh berries as they 
can. 

When the blueberry harvest begins, it’s 
also time for Terhune’s pick-your-own sea- 
son for raspberries, the fragrant member of 
the rose family. 

Raspberries are as versatile as straw- 
berries and blueberries, and nothing beats 
the flavor of fresh-picked. They can be 
included in muffins and pancakes, made 
into pies and jams, and used to add zip to 
salads. 

Raspberries are available through the 
summer and into early fall, giving them the 
longest growing season of Terhune’s berries. 
Around the middle of raspberry season 
comes blackberry season, another favorite 
fruit for pies, cakes, jams and salads. 

There is nothing better than fresh fruit, 
and when it’s grown locally and you pick it 
yourself, you get the bonus of more nutri- 
ents and flavor. Best of all, you also get to 
create memories and traditions by spending 
a day of family fun at the farm. 


I We’re Online! 

• Want to know what’s happening at 

• Terhune Orchards? Check out our Web 

• Page www.terhuneorchards.com 

• or send us e-mail 

• lnfo@terhuneorchards.com. 
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Directions to 
Terhune Orchards 

Directions: Travel on the New Jersey 
Turnpike South to Exit 9, transfer to 
Route #1 South for about 20 miles, then 
take Interstate 95 South (different from 
the NJ Turnpike) to the second exit for 
Rte 206 North, Lawrenceville-Princeton. 
Take route #206 to the fourth traffic light 
and turn left onto Cold Soil Road. The 
main farm is on the right, 3 miles from 
route #206. 




Fall Family 
News 


Apple Day is Old-fashioned Fun 


utumn is the sweetest season 
here at Terhune Orchards, with 
its harvest of more than 30 vari- 
eties of apples starting with two days of 
Apple Day fun. 

The 33rd festival to celebrate the 
Mount Family’s 
fabulous fruit will 
be held Sept. 19 
and 20 at the farm t -fr*. 
from 10 a.m. to 5 
p.m. Admission is 
$5 (children 3 and 
younger are 
admitted free) for 
a day that pro- 
vides easy family 
fun that’s close to 
home and a 
reminder of 
the way 
things used 
to be. 

Horse- 
drawn and 


wagon 
rides, pony 
rides, face 
and pump- 
kin paint- 
ing and a chance to make your own scare- 
crow - we provide the straw and old clothes 
- are fun activities geared toward children 
as well as adults. Choosing a pumpkin from 
the pumpkin patch is a way to bring 
autumn home to your own front porch, and 
venturing into the orchard to pick your own 
apples is an easy trip back to our grandpar- 
ents’ time. 

Terhune’s Corn Stalk Maze is a fun 
challenge for every age while pony rides are 


geared toward the younger set. 

An important part of Apple Day is our 
Adventure Barn which this year will fea- 
ture our home state of New Jersey. Learn 
fascinating facts about the Garden State 
and its exciting history. 

The down-home music 
of the Daisy Jug Band has 
been setting feet tapping 
for the past 32 Apple Days 
i$-T- and they will be back to do 
it again. 

Country music helps 
build up an appetite for 
Pam’s outdoor down-home 
food tent where where you 
will find sandwiches filled 
with pork freshly roasted 
in the outdoor roasting pit 





as well as barbecued chicken, hot dogs, sal- 
ads and soups. The Everything Apple menu 
will include fresh apple pies, muffins, apple- 
sauce, apple bread, fresh-squeezed cider 
and cider doughnuts. Now famous, made as 
you watch, candy apples are irresistible. 

September is also the start of pumpkin 
season, so start autumn off right with your 
(continued on page 4 


Pumpkins Add Color to Autumn 


umpkins are one of the most fun 
crops to grow at Terhune 
Orchards. Gary plants 12 vari- 
eties so there is every imaginable size and 
shape pumpkin, from Gladiator, Aladdin 



and Mystic Plus to Prankster and Cotton 
Candy. The pick-your-own patch, next to 
the mums and corn stalk maze is a magnet 
for all visitors during the fall. Pumpkins 
grow on vines so the field is full of intercon- 
nected plants. Our fall weekends celebrate 
the great pumpkin with all kinds of pump- 
kin goodies at the food tent and farm store 
from pumpkin seeds to pumpkin pies and 
muffins. 

Children as well as adults like to search 
the pumpkin fields at Terhune Orchards to 
find the perfect pumpkin to take home and 
carve or paint as a jack-o-lantern. Pumpkin 
picking begins with Apple Day Sept. 19 and 
20 and continues until Halloween. 


all is all about family fun at 
Terhune Orchards. From the 
first years Pam and Gary owned 
the farm (starting in 1975), family relatives 
from far and wide would come and help 
with Apple Day and the fall farm work. 



Tannwen, Pam and Gary in front of the new 
barn. 


Lots of work and lots of fun continues until 
today with festivals from September to 
November. 

Tannwen, of course, is working full time 
at the farm and now baby Becket 1 1/2 
years old is walking everywhere. Her hus- 
band Jim Washburn pitches in on weekends 
keeping the PYO on Van Kirk Road on 
track. He teaches history at Montgomery 
High School. Our oldest daughter Reuwai 
and husband Mike teach at Lawrenceville 
School. She chairs the science department 
and he teaches history. With their wonder- 
ful daughters Maya, now 5 years old and on 
to kindergarten, and Tess and Sasha 2 1/2- 
year old twins, keep the fall festivities real 
for all of us. Mike has taken a particular 
interest in winemaking. This fall will be our 
first pressing to be ready sometime this 
winter. 

Son Mark is back from a third tour of 
duty in Afghanistan and is now based at 
Fort Benning. He is newly married to Vicki 
from Vancouver Canada. He and Vicki have 
bought a house close to the post and are set- 
tling in. 

By far the biggest family news is the 
building of the new barn. Dreamed about 
and planned for many years, it has finally 
happened with the help of Jerry Ford of 
Ford3 Architects and Sylvan Stoltzfus 
Builders of Lancaster, PA. After the barn- 
raising in May, the construction has made 
steady progress. One half of the barn will 
have cold storage rooms for our apple crop. 
All these years we have trucked apples to 
cold storage in South Jersey during the har- 
vest season and then hauled them back 
throughout the year as needed. The other 
(continued on page 4) 





Five Fall Weekends of Family Fun 


pple Day is just the beginning of 
v/vffp 1 autumn fun at Terhune 
Orchards. Fall is family time at 
the farm, and the Mount family celebrates 
the season with five Fall Family Fun 
Weekends. The crisp autumn days are filled 
with apples ripe for picking and pumpkins 
ready to be taken home and turned into 
jack-o-lanterns. 

Our farm store, housed in our 90 year 
old apple barn, is full of the bounty of our 
fall harvest. Apples, of course, and fresh 
pressed cider, lots of fall vegetables, broc- 


Pies to 
Raise Funds 

Holiday time is pie time, and there 
isn’t always time to bake your own. 

Earn money for your organization 
while satisfying everyone’s love of pie 



by selling our delicious pies as a 
Thanksgiving fund-raiser. 

We bake the pies and you sell 
them at a profit. This is ideal for 
PTAs and other school groups. 

Call the Farm Store for details at 
609 - 924 - 2310 . 


The Return of 
the Alpacas 

lpaca breeders will come to the 
farm again on Saturday, Oct. 3 
and Sunday, Oct. 4 from 10 a.m. 
to 5 p.m. with their tall, handsome animals 
to talk about raising and breeding this 
native of South America. Alpacas are 
known for their hypoallergenic hair, which 
is spun into yarn and used to make cloth- 
ing. This event offers opportunities for 
everyone, information and hands-on con- 
tact for potential alpaca owners, spinners, 
knitters, and other fiber artists. Alpacas 
from multiple farms will be on hand for 
viewing, hands-on examination, and pri- 
vate treaty purchase. Herd sires from sev- 
eral farms will be on display for your con- 
sideration for stud service. Breeders will be 
present to answer questions. Learn practi- 
cal information about alpaca nutrition and 
husbandry, barns and fences, fiber, breed- 
ing, showing , and the advantages of invest- 
ment opportunities. 

Demonstrations of spinning are 
planned, and alpaca toys, fibers and cloth- 
ing will be for sale. So make a special trip to 
the farm to see these gentle, stately animals 
with their soft, warm coats. 




coli, lettuce, winter squash, and potatoes all 
grown and harvested right here on the 
farm. 

Fall Family Fun, from 9 a.m. to 5 p.m. 
on weekends, Sept. 26 to Oct. 25, admission 
is free. Family fun days feature pony rides, 
wagon rides, the Corn Stalk Maze, pump- 
kin and apple picking. Visit our barnyard 
full of farm animals and take time to stop 
by our Garden State Adventure Barn filled 
with New Jersey fun facts designed to chal- 
lenge your knowledge of the Garden State. 

Stop in the old barn to see the photos 
entered in the third annual Terhune 
Orchards Photo Contest. After Oct. 2 see 
whose photo won the blue ribbon as the best 
to illustrate the theme, “What I love about 
Terhune Orchards.” 

Food choices are plentiful; cups of chili, 
soup, hot dogs, barbecued chicken, pork 
sandwiches and warm cider from the food 
tent will chase away the autumn chill. 
Enjoy apple and pumpkin pie, apple bread, 
candied apples and Terhune’s popular cider 
donuts and cookies for dessert. 

Music is an important part of any 
Terhune celebration and Fall Family Fun 
Weekends are no exception. Come out each 
week to hear a different band and head for 
the orchard to pick apples. Watch the leaves 
change color as the days and nights grow 
cooler. 

Parking is available at the farm on Cold 


Soil Road and admission is free. 

Fall Family Fun Weekends 

Band Schedule 

9.19.09 

Daisy Jug Band 
www. daisyj ugband. com 

9.20.09 

Daisy Jug Band 

9.26.09 

David LaFleur 

9.27.09 

Mountain View Bluegrass Band 
www.mountainviewmusic.tk 

10.03.09 

Swingin' Dixie 

10.04.09 

Spring Street Band 

10.10.09 

tbd 

10.11.09 

Heavy Traffic Bluegrass Band 
www.heavytrafficbluegrass.com 

10.12.09 

Ed Wilson 

http://www.myspace.com/ 

iamedwilson 

10.17.09 

Eco Del Sur 
www.ecodelsur.com 

10.18.09 

Beth Coleman Band 
www.thebethcolemanband.net 

10.24.09 

Mountain Heritage 
www.mountainheritage .net 

10.25.09 

Borderline 


Birthday Parties 
in the Barnyard 


erhune Orchards is a favorite 
family destination so it makes 
- sense for children to have their 
birthday parties at the Farm. It is one of 
those events that memories are made of! 

Tannwen Mount started hosting birth- 
day parties here when she was ten years 
old. They were great then and now. First 
the children and families are here on the 
farm with all its magic and fun. Picnic 



tables are reserved and a special tractor- 
drawn hayride through the orchards and 
farm fields thrills everyone, young and old. 
The pasture full of farm animals always 
crowd the fence for the corn the party goers 
feed to them, goats, sheep, geese, chickens, 
our horse and rabbits all love a party. 

Each child takes home a Terhune 
Orchards coloring book after enjoying a 
“farm scene” decorated cake or cupcakes 
and cider. Face painting and pony rides are 
also available by special arrangement. 

Call 609-924-2310 for a brochure, pric- 
ing or to schedule your Barnyard Birthday 
Party. Or see the farm website 
www.TerhuneOrchards.com and click on 
Farm Activities, then Birthday Parties for 
more information. 


The Great Baking 
Apple Debate 


any cooks and chefs have debated 
what types of apples are best for 
apple pie or cobbler and some 
swear by their favorite varieties. But with 
the exception of Red Delicious, which has 
been cultivated as an eating apple, most 
varieties of apple can be baked into a 
dessert. Like applesauce, it comes down to 
personal preference for tart or sweet, or a 
combination of both. 

Bakers adore the Terhune Orchards 
Stayman Winesap. It is crunchy and tart 
with strong apple flavor that holds up in 
baking and it makes firm slices that keep 
their shape when cooked. The Staymans 
that Gary grows here on the farm are out- 
standing and full of flavor. 

Apples also are good in cakes, muffins, 
fruit bars, breads. Bake apple cakes, breads 
and coffeecakes ahead of time and freeze 
them for easy desserts or gifts for the holi- 
days. For tried and true baking recipes see 
the website www.terhuneorchards.com and 
click on recipes. 


• We’re Online! 

9 Want to know what’s happening at Terhune 

• Orchards? Check out our Web Page www. 

• terhuneorchards.com or send us e-mail 

• lnfo@terhuneorchards.com. 




Main Course Appeal 


pples and cider pair well with 
meats, and not just the all- 
American favorite, pork, which 
goes so well with applesauce. Chicken 
Apple Curry is a combination of spicy and 
tangy, while Cider-Braised Chicken com- 
bines Terhune Orchards cider with toma- 
toes for a flavor that tastes like it came from 
a gourmet restaurant. 

Don’t forget apple as an ingredient for 
soups; now that butternut squash is in sea- 
son, the two make an unforgettable pair in 
warding off winter’s chills. And chopped 
apple is a terrific ingredient when making 
stuffing for your Thanksgiving turkey. Look 
for recipes for Apple Chicken Curry, Cider- 
Braised Chicken, Turkey Stuffing with 
Apples and Sauteed Pork Chops with 
Apples on the website www.terhune 
orchards.com. 


So now that apple season is here, head 
for the kitchen and the wonderful treats 
that can be made with America’s favorite 
fruit. 



Gourds for 
Autumn 

ou can’t eat a gourd but they are 
an important part of autumn 
decorations, and at Terhune 
Orchards you can venture into the fields at 
Van Kirk Road Farm and choose your own 
or pick from a great selection of colorful 
gourds at the farm store. 

Orange, green, yellow, striped, long, 
short, fat or round, they add color to any 
autumn table display, or make cheerful 
companions for pumpkins on the front 
porch. 

Terhune Orchards’ Van Kirk Farm is 
located just one mile from Terhune 
Orchards’ Farm Store and has ample park- 
ing for cars. Visitors can pick daily from 9 
a.m. to 5 p.m. Call the Farm Store at (609) 
924-2310 to see what’s ready to pick. 




Cider and Apple Season Means 
Time to Start Baking and Cooking 

After eating your fill of fresh apples and 
stashing some in the refrigerator for school 
and work lunches, it’s time to look for other 
ways to enjoy this amazingly versatile fruit. 

Cooks have been finding ways to pre- 
pare apples for centuries, beginning with 
the age-old practice of making your own 
applesauce. 

Whether you make enough to last a 
week or cook up gallons to can or freeze, 
there is no comparison between the taste of 
applesauce available at the supermarket 
and what you can make at home. 

The flavor of homemade applesauce 
depends on the variety of apples you use, 
and apples at Terhune Orchards are ideal 
for sauce. Just decide what kind of flavor 
you want to achieve - tart, tangy or sweet - 
and choose the apples that best match that 
taste. Or mix up several kinds of apples and 
see how it turns out. If you don’t have time 
to pick your own apples, there are plenty to 
choose from at the Farm Store and our staff 
will assist you in choosing the perfect 
apples for your sauce. 

Don’t forget to add Terhune Orchards 
cider instead of water when cooking the 
applesauce; it adds a depth to the flavor 
that can’t be matched. 


Autumn Themes for Read & Pick 

ur very successful and popular 
Read & Pick Program continues 
into fall at Terhune Orchards, 
where our staff, Elaine, Tannwen, Kathy 
guide young children as they learn first- 
hand how farmers make things grow. 

Read & Pick combines story time with a 
chance to learn about farm animals or flow- 
ers, or pick fruit or vegetables in the 
Terhune Orchards and fields. 

Autumn-themed programs are planned 
for Sept. 15 on sunflowers, Sept. 29 on 
Indian corn and Oct. 6 on mini-pumpkins at 
9:30 and 11:00 AM each day. 

The program is recommended for chil- 
dren preschool age up to 8 years of age and 
costs $7 per child. For more information see 
the website www.terhuneorchards.com or 
call the farm store (609) 924-2310. Pre-reg- 
istration is requested. 




here is nothing like biting into a 
Wlo pF fresh, crunchy, just picked 
Terhune Orchards apple on a 
cool autumn day. And there is no more fun 
that bringing your family to the farm to 
pick their own apples and take them home 
to enjoy. 



What I Love 
About Terhune 
Orchards’ Photo 
Contest 


uby-cheeked apples, children 
collecting pumpkins and apple 
and peach trees laden with ripe 
fruit are among the many charming sights 
that inspire visitors to Terhune Orchards to 
take photographs at the farm. 



Amateurs, students and professionals 
are invited to submit their photographs 
taken on the farm to the third annual 
Terhune Orchards Photo Contest. 

The theme for the contest is “What I 
Love about Terhune Orchards,” and the 
deadline for submission of entries is 5 p.m. 
Sept. 29. An opening reception and show 
will be held 5 p.m. Oct. 2, when the winners 
will be revealed. The photos remain on dis- 
play until Nov. 1. 

The photographer of the First Place 
photo will receive a $100 Terhune Orchards 
gift certificate and honorable mention win- 
ners will receive $50 gift certificates. 

For complete rules and entry informa- 
tion visit www.terhuneorchards.com. 




Calendar of Events 2009 


Sept. 19 & 20 
Sept. 26 & 27 
Sept. 29 
Sept. 29 


Oct. 2 


Oct 3 & 4 


Oct. 6 


Apple Day - 
10am-5pm 
Fall Family Fun 
Weekend, 10am-5pm 
Photo Contest 
Entries Due 5pm 
Read & Pick: Indian 
Com 9:30 & 11am 
sessions 

Photo Contest Opening 
Reception: Winners 
Announced, 5pm-7pm 
Fall Family Fun 
Weekend, 10am - 5pm, 
Alpacas Show & Demon- 
stration Weekend 
Read & Pick: Mini 
Pumpkins-9:30 & 11am 
sessions 


Oct. 10 & 11 
Oct 17 & 18 
Oct 24 & 25 
Nov. 1 


Fall Family Fun 
Weekend, 10am - 5pm 
Fall Family Fun 
Weekend, 10am - 5pm 
Fall Family Fun 
Weekend, 10am - 5pm 
Order your Thanksgiving 
pies at the Farm Store 


Farm Store, Farm Yard, & Farm 
Trail: Open to the public daily all year 
School and Group Tours: By appoint- 
ment, April through October. 

Barnyard Birthday Parties: By 
appointment, late April through early 
November. 


Pick-Your-Own Schedule 

May — Strawberries 

June — Blueberries, Sweet Cherries, Sour Cherries 
July — Blueberries, Raspberries, Blackberries, Flowers 
August — Raspberries, Blackberries, Flowers, Apples (4th weekend) 
September & October — Apples (Van Kirk Rd. only), 

Raspberries, Pumpkins, Flowers 
Van Kirk Road Orchards open Labor Day Weekend. 

Call Farm Store 609-924-2310 for information on availability of specific varieties. 


Apples for All Appetites 


erhune Orchards grows 30 vari- 
eties of apples and 15 of those 
^are available for pick-your-own 
from September 5 to Novenber 1. Our 
apples are crisp and have a nice “snap” 
when you bite into them — sweet or tart, 
red, yellow or green — something for every- 


Apples are one of the easiest fruits to 
pick; it doesn’t take much time to fill a has- 



Pick Your Own at 
Terhune Orchards 

Picking your own fruit is more popu- 
lar than ever and the best place to find 
sweet, juicy apples and perfect pumpkins 
is Terhune Orchards. 

Our Van Kirk Road Farm is open for 
apple picking every day with wagon rides 
to the picking on the weekends. Also at 
Van Kirk Road, find gourds to help dress 
up your fall holiday arrangements. 
Check out the fields on Cold Soil Road 
for fresh raspberries and the ideal pump- 
kin for your Halloween jack-o-lantern. 


ket with the freshest possible fruit. 

Terhune’s dwarf apple trees produce 
plenty of fruit within easy reach of even the 
smallest hands. To pick an apple, use your 
whole hand to roll it upwards off the 
branch, then give it a little twist. Don’t pull 
it straight away from the tree because that 
might damage the branch and shake other 
apples to the ground. 

Terhune workers are always available 
to explain which apples are ready for pick- 
ing and the correct way to harvest the juici- 
est, sweetest apples. 

Our Van Kirk Road orchard is open 
every day and on weekends, there are 
wagon rides through the orchards to where 
ripe fruit is waiting. 

Varieties available at Terhune begin in 
September and finish in November. 


Gala 
Jonamac 
Early Fuji 
McIntosh 
Jonathan 
Red Delicious 
Jonagold 
Empire 


Liberty 

Stayman Winesap 
Granny Smith 
Fuji 

Braeburn 
Cameo 
Pink Lady 
Macoun 


Check the chart in the Farm Store or 
the website (www.terhuneorchards.com) to 
find out when your favorite variety is avail- 
able for picking. 



Apple Day 

(continued from page 1) 

first slice of pumpkin pie and take home a 
pumpkin from the pumpkin patch. 

In the Gallery Barn, look for an art 
show of the work of Ruthann Perry. Her 
“Horses and Other Things” show of sculp- 
tures made of reclaimed wood and found 
objects, reflect her love of horses and birds. 
They range from tiny tabletop pieces to 
almost life-size horses. 

When it’s time to head for the orchards 
to pick your own apples, choose from: versa- 
tile Empires, lunchbox-size Red or Golden 
Delicious, or Stayman Winesap. The apples 
are easy to reach and pick because they 
grow on dwarf trees that produce lots of 
fruit. Take your apples home to make a 
quick, flavorful applesauce, pie or cobbler, 
and pack them in lunchboxes for school and 
work. 

Admission to Apple Day is $5; children 
ages 3 and younger are admitted free. 
Parking will be at the farm this year. 



Fall Family News 

(continued from page 1) 

half of the building will be sorely needed 
storage space. The whole experience has 
been fantastic from using traditional post 
and beam construction and working with 
skilled Amish builders to utilizing energy- 
efficient machinery, lighting, and solar pan- 
els. 

Our old red barn is over 150 years old 
and the store barn over 90 years. We are 
sure our new barn will last at least that 
long if not longer! 


Directions to 
Terhune Orchards 

Directions: Travel on the New Jersey 
Turnpike South to Exit 9, transfer to Rte 
#1 South for about 20 miles, then take 
Interstate 95 South (different from the 
NJ Turnpike) to the second exit for Rte 
206 North, Lawrenceville-Princeton. 
Take route #206 to the fourth traffic light 
and turn left onto Cold Soil Road. The 
main farm is on the right, 3 miles from 
Rte #206. 





Gift Boxes from Terhune Orchards 



pap erhune Orchards gift boxes, 
pp shipped all over the USA, have 
■^*Lks^become a tradition for many 
families and their friends. Our specially 
designed 
boxes protect 
fruit and 
goodies for 
travel. Boxes 
can be made 
with any of 
the fruits and 
goodies in our 
Farm Store. 

Our tried and 
true apple 
boxes of 
18 of 
Terhune 
Orchards’ 
best 
apples 
are great 
for apple 
lovers 
near and 

far. Terhune Orchards “sampler” (medium 
or large size) includes apples, homemade 
fruit breads,, cookies, apple butter or jam, 
trail mix of mixed nuts, chocolates and can- 
dies and more. 

For something unique try our “Taste of 
New Jersey” boxes (medium or large size). 
Featuring grown or made in New Jersey 
with Terhune Orchards apples and home- 
made fruit breads, cookies, Thomas Sweet 
chocolates, Jersey Blue tea, New Jersey 
honey, Amwell Valley popcorn, New Jersey 


cheese sticks, local barbeque sauce. These 
boxes are a wonderful way to celebrate the 
best of New Jersey with family and friends. 
If you worry about sending apples too 
far away, we 
have a gift 
box with all 
non-perish- 
able goodies. 
It includes a 
Terhune 
Orchards 
mug, jam, 
New Jersey 
honey, cook- 
ies, trail 

mix, hot 


chocolate and candies. 

Send a gallon of Terhune Orchards 
fresh-pressed cider. Our cider - frozen for 
the trip- can be shipped anywhere in the 
USA. Just thaw and enjoy! 

Gift boxes from Terhune Orchards are a 
delightful gift for family, friends or business 
acquaintances any time throughout the 
year and can be shipped anywhere in the 
(continued on page 4) 


Terhune Orchards Gift Baskets 


erhune Orchards gift baskets 
are a beautiful celebration of 
“local” and delicious! You can’t go 
wrong with a gift of local food. Starting at 
$25 there is something for everyone on your 
list. Our friendly staff is happy to assemble 
a basket that is sure to please. These 



unique baskets are filled with goodies from 
our Farm Store, apples and pears and of 
course Terhune Orchards tasty homemade 
cookies and fruit breads, jams and jellies, 
cheese, and specialty food items. 

“Taste of New Jersey” basket in all sizes 
is the most popular. Give a basket high- 
lighting “New Jersey Made and Grown” 
with the many local items we carry, our 
apples, our home baked goods, Thomas 
Sweet chocolates, New Jersey honey, local 
barbeque sauce, New Jersey grown pop- 
corn, New Jersey made cheese sticks, New 
Jersey Blueberry Tea, apple cider, peach 
cider and more. We have hunted all over 
New Jersey for delicacies and fun foods to 
include in our “Taste of New Jersey” bas- 
kets. 

Baskets can be delivered in the 
Lawrenceville and Princeton area or picked 
(continued on page 3) 



Mount Family 
Update 



reetings from the Mount Family 
wishing you and your family 
good health and prosperity this 
holiday season and peace in the world. 

This year 2009 has been a banner year 
at Terhune Orchards. After years of dream- 
ing we built a big new red barn (see Gary’s 
article). Not only will it help make the oper- 



The Mount family this fall. 


ation of running the farm more efficient, it 
is a sign of our commitment to our family 
farm business and confidence in the future. 
Tannwen, our second daughter, has taken 
on many responsibilities and is an impor- 
tant part of the management team. Her 
husband Jim, a history teacher at 
Montgomery High School, has been run- 
ning the pick-your-own farm on weekends. 
Their son Becket (18 months old) is a joy! 
Reuwai, our oldest daughter, and husband 
Mike both teach at Lawrenceville Prep 
School and she is the head of the science 
department. Mike has become our expert 
barbeque chef - roasting pigs for pulled 
pork sandwiches on our festival weekends. 
Their three girls Maya, 5 years old, and 
Tess and Sasha, 2 1/2 years old, are the 
“apples” of their grandparents’ eye! Son 
Mark is stationed in Georgia at Fort 
Benning, newly married, and hopefully 
stateside for a while. He was stationed in 
Germany and Afghanistan for the last eight 
years. 

Gary had great fun with the barn build- 
ing project but also fit in rowing every 
morning on Carnegie Lake and captaining 
the Carnegie Lake Rowing Club. He was 
just elected President of the Mercer County 
Board of Agriculture and continues as 
Treasurer with the Friends of Howell 
Living History Farm. 

Pam has had a busy and rewarding year 
as Mayor of Lawrence Township. Lawrence 
residents are wonderful, engaged, and 
interested in taking responsibility for the 
great things that go on here. They have a 
great sense of hometown pride! Pam was 
appointed Vice Chair of the Mayors 
Committee for a Green Future statewide 
(continued on page 4) 







The New Barn 

by Gary Mount 

his fall has been a busy and 
exciting time at the farm. One of 
the items of greatest interest is 
our new barn. We have found that many of 
our visitors seem to end up near or in the 
barn. Their comments and questions are 
many. One comment I particularly like is 
“They don’t make barns like this anymore.” 
Questions like who designed it? — Jerry 
Ford of Ford3 Architects, Who built it? — 
Sylvan Stoltzfus Builders from Lancaster, 

Pa. Exterior siding is cypress, The roof is 
standing seam painted steel, interior fram- 
ing of the dry storage area is called “timber 
framing” — actually just like our 160 year 
old barn, the wooden beams are hemlock 
with oak pegs holding it together. 

The timber frame section is for storing 
“stuff’, also known as Gary’s Treasures. 
We’ll also store items which are presently 
stored in the old barn as we are working on 
plans for that to become home to Terhune’s 
new winery. 

I might mention that there is some fam- 
ily “discussion” as to the sole use of the tim- 
ber framed area as storage of Gary’s 
Treasures. It has turned out to be a won- 

Pam Loves 
Flowers 

inter is tough for flower lovers 
like Pam, so she fills the store 
with blooming bulbs all win- 
ter. In single pots or combination baskets, 
the blooms cheer up even the cloudiest win- 
ter day. Usually by February, Pam’s great 
selection of big Freesia plants start to 
bloom, single or double blooms that last for 
weeks at home. Primrose and cyclamen add 
to the choices. Pam plants the bulbs in 
October and chills them for six weeks or 
more in a special cooler next to the green- 
house. Then all winter, she takes out a few 
plants at a time and lets them grow and 
blossom in the greenhouse. 

So, don’t wait until April or May for 
tulips or tete tete’s, they are smiling in the 
farmstore for you all winter. 




derful area for events — dinners, barn 
dances, parties. Groan!! Gary’s Treasures 
may have to be packed rather tightly 
together — in the back! 

The section of the barn on the left as you 
look at it contains three cold storage rooms. 
Two large rooms keep fruit at 32°and one 
smaller room can keep melons, potatoes, 
tomatoes and peppers at 55°, or apples at 
32°, or frozen items at 0°. 

This magnificent assemblage of cold- 
ness is powered by the (noisy) equipment in 
a small room off the timber framed area. 
There are two 30 horsepower cooling com- 
pressors. Both are needed for rapid cool 
down of apples in the fall. Only one is need- 
ed for maintaining the temperature after 
that. The walls and ceilings of the cold stor- 
age rooms are six inch urethane foam to 
keep heat infiltration at a minimum. 

Another machine keeps room 2 at a low 
oxygen level to keep the apples in good con- 
dition of firmness and crispness for longer 
storage. Room 2 is kept locked during this 
storage time and is well aired out before 
anyone goes in to remove apples. Making 
room 2 operate properly has been a chal- 
lenge. It has to be air tight to prevent oxy- 
gen from getting in the room. We check this 
by putting a slight air pressure in the room 
and then squirting soapy water on possible 
trouble spots — of which there have been too 
many. 

Having this cold storage right on the 
farm is turning out to be even better that I 
thought it would be. I am able to put all of 
each day’s apple picking in 32°storage each 
evening. When we need the apples to sell, 
we open the door and there they are! 

As I write this there are two things left 
to do. This month, solar panels will be 
installed on the south side of the roof . They 
will generate electricity to offset the cost of 
running the refrigeration equipment. And 
the last will be lightning rods. My friend 
Dick Lee, of Lee Turkey Farm visited last 
week (to see the new barn) and reminded 
me. Many a barn has been lost to fire 
caused by lighting. Lightning rods reduce 
the chances of lighting striking the building 
and if it does, the lightning rods are ground- 
ed to provide a safer path for the lightning 
to reach the earth. 

I mentioned the new Terhune Winery. 
This is a project we are working on. The 
next generation of our family is particular- 
ly interested! We now have our federal per- 
mit and state license. We’ve harvested our 
first crop of grapes and they are happily fer- 
menting. We are happily anticipating our 
first vintage. 


We’re Online! 

Want to know what’s happening at Terhune 
Orchards? Check out our Web Page www. 
terhuneorchards.com or send us e-mail 
lnfo@terhuneorchards.com. 


Order Pies, Crisps 
and Turkeys Now 

olidays are full of traditions for 
the Mount family. This Thanks- 
giving will be no exception. The 
Thanksgiving table grows significantly 
with daughters Reuwai and Tannwen and 
their families, son Mark, aunts, uncles, and 
cousins. 

We expect that this happens at your 
home as well and so Terhune Orchards tries 
to help out knowing that organizing a din- 
ner, large or small, can be daunting; so lets 
start with desserts! Order your pies and 
apple crisps now. We will have pies avail- 
able if you just drop by but to be completely 
safe order the pies you know you want. 

For side dishes, the store will be loaded 
with all our fresh vegetables including 
greenhouse-grown lettuces, squash, brussel 
sprouts, organic potatoes. Then the turkey 
- we are taking orders up until Wednesday, 
November 18th for fresh - not frozen - local 
turkeys- 12 pound minimum, hormone and 
antibiotic free. Don’t miss our family 
favorites, fresh cranberry-orange relish and 
cranberry salsa to round out the dinner. 

Don’t forget the fresh pressed apple 
cider — serve it hot or cold. So don’t worry, 
Terhune Orchards can help for Thanks- 
giving or dinner parties throughout the 
winter holiday season! 

Gingerbread 

Houses 

hildren (young and old) love the 
magic (and eating fun) of our 
unique Holiday Gingerbread 
Houses. Terhune Orchards has been mak- 
ing them for years. Son Mark Mount’s 
favorite December birthday party activity 
was making and eating Gingerbread 
Houses with his friends. 



Now you can choose our ready-made 
and decorated houses of all colors and 
designs star-studded with candies. Also 
available are built, but not decorated, gin- 
gerbread houses with the candies, frosting 
and directions are included for you to have 
the fun of finishing off the house. This is an 
excellent idea for children’s parties. Pam 
added this one year when she entertained 
several grandchildren who wanted to do it 
all at once and couldn’t wait for the con- 
struction to be finished. 

Or, for do-it-yourselfers or those with a 
bit more time, get the Gingerbread House 
Kit, which includes all the baked pieces, 
and candies and frosting directions for you 
to assemble and decorate yourself. Ginger- 
bread houses can be nibbled on for weeks 
throughout the holidays! 

Gingerbread Houses and Kits even trav- 
el well. We can send them anywhere in the 
US. Call the Farm Store at 609-924-2310. 








Terhune Fresh Lettuce 
Available All Year 


WMEKk ^ w i n ^ er and spring you can enjoy 
JLh m? tender, delicious young lettuce 
grown in the Terhune Orchards 
greenhouse. We have several varieties that 
grow especially well in a greenhouse envi- 
ronment. These lettuce varieties are fresh- 
grown all winter long and are available in 
the Farm Store and our stand at the 
Trenton Farmers Market. Lettuce is sold by 
the head or you can take it home in the pot. 
The lettuce stays fresh longer in the soil 
and will continue to grow on your counter. 
Terhune grows the following varieties in 
our greenhouse: 

Green Leaf Lettuce: great in sand- 
wiches, salads, and as a garnish. Has fairly 



large, loose heads and thick, “crumply” 
leaves. Color is medium to dark-green, 
blending to nearly white ribs. 

Red Leaf Lettuce: The red pigment in 
this lettuce contains small amounts of fair- 
ly strong antioxidants. Offers lots of vita- 
mins A and K, plus Beta Carotene and 
lutein. 

Boston Lettuce: A type of Butterhead 
Lettuce with soft, tender leaves. Great in 
salads and sandwiches or use the leaves as 
a bed for other dishes. 

Arugula: peppery and slightly bitter 
flavor. Arugula is a terrific green to liven up 
a bland salad. It can be gently braised. 

Here at Terhune Orchards we realize 
our customers miss all the bounty of our 
fresh fruits and vegetables during the grow- 
ing season May through November. 
Through the store is stocked with our own 
apples and cider, vegetables come from fur- 
ther a field. So a few years ago, we started 
growing lettuce in our greenhouse during 
the winter. Somehow a delicious, nutritious 
salad is fabulous on these cold, gray days of 
New Jersey winter. 


Read and Explore Winter 2010 


e ^ s n °t f° r g e t the children. After 
ILp’’ visiting the farm weekly during 
I® the growing season, we hear 
that children miss special events for them 
in the winter. So come on out and enjoy 
Read and Explore, a cure for cabin fever! 
Our fun and educational programs continue 
through the winter season with three ses- 
sions. 

January 19th, Tuesday at 10am - 
The Gingerbread Man 

We’ll read the classic tale and each child 
decorates a big gingerbread man cookie to 
take home. Kids will be amazed about how 
many of the gingerbread man ingredients 
come from farms. 

February 23th, Tuesday at 10am - 
Animals In Winter 

Weather permitting we’ll visit our farm 
animals and see if we can match tracks to 
each. We read “When Winter Comes” and 
make bird feeders with peanut butter and 
wild bird seed to take home and help the 
birds through winter. 

March 16th, Tuesday at 10am - 
Getting Ready for Spring 

We will get ready to wake up from win- 
ter and prepare to start gardening. As Saint 
Patrick’s day is the traditional day to plant 
peas and spinach and get the garden ready, 
we will start our gardens a day early!. Our 
reading is a selection from “Frog and Toad 
are Friends”. Each child plants seeds to 
take home. 



Pre-registration for all sessions is 
requested. Call the farm store, 609-924- 
2310. 
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Gift Baskets (continued from page 1) 

up at the Farm Store. If you want your gift 
delivered further away, we can pack many 
of the same goodies in a gift box which we 
can send anywhere in the U.S. via UPS. 
Please call 609 924-2310 to place your holi- 
day order. No order is too large or too small. 
Perfect for friends and family or your whole 
office. More details can be seen on our web 
site www.terhuneorchards.com under the 
“Farm Store” tab. 

Can’t decide? Send a Terhune Orchards 
Gift Card, the gift that keeps giving! Call or 
stop by to order. 


Congratulations 
2009 Terhune 
Photo Contest 
Winners 



hank you to everyone who 
entered our 2009 Photography 
contest. Congratulations to the 


winners: 

1st Place, Peter Roome - Yellow Lab 



Honorable Mention, Patricia 
Fernicola — Niece Nicole and cat 
inspecting donut 



Honorable Mention, Ashley Hudson 
- New Barn 



Enjoy the Holidays 
with Help from 
Our Bakery 


emember those aromas that 
drifted from Grandma’s kitchen 
just before the “Big Holiday” 
and the flavor of those old-fashioned cookies 
she made? Now you can enjoy the same tra- 
ditional treats made by the Terhune 
Orchards bakers, who regularly transform 
natural, wholesome ingredients into the 
best tasting home-baked pies, crisps, fruit 
breads, cookies, and cakes, the kind that 
can only come from recipes lovingly handed 
down from one generation to the next. Our 
holiday-baked goods are so special that 
they’ll soon become part of your own holiday 
tradition. 

Terhune Orchards’ bakers make 16 dif- 
ferent varieties of holiday cookies from 
scratch with all fresh ingredients. Sugar 
(continued on page 4) 





Calendar of Events 2009-2010 


November 24 
and 25 

November 26 

December 25 

January 1 

January 19 
January 31 

February 23 
March 16 
March 21 

April 3 


Open until 7pm 

Happy Thanksgiving- 
Open 9-12 
Merry Christmas 
Farm closed 
Happy New Year 
Farm closed 
Read & Explore, 10am 
Wassailing the Apple 
Trees, l-4pm 
Read & Explore, 10am 
Read & Explore, 10am 
Pruning Class by Gary 
Mount, 1pm 
Bunny Chase, l-3pm 


April 4 Bunny Chase, l-3pm 

April 30 Arbor Day Celebration, 

10am session and 
4pm session 

May 1 Kite Day, 10am-5pm 

May 2 Kite Day, 10am-5pm 

****** 

Farm Store, Farm Yard, & Farm 
Trail: Open to the public daily all year 
School and Group Tours: By appoint- 
ment, April through October. 

Barnyard Birthday Parties: By 
appointment, late April through early 
November. 


Pick-Your-Own Schedule 

May — Strawberries 

June — Blueberries, Sweet Cherries, Sour Cherries 
July — Blueberries, Raspberries, Blackberries, Flowers 
August — Raspberries, Blackberries, Flowers, Apples (4th weekend) 
September & October — Apples (Van Kirk Rd. only), 

Raspberries, Pumpkins, Flowers 
Van Kirk Road Orchards open last weekend in August. 

Call Farm Store 609-924-2310 for information on availability of specific varieties. 


Wassailing the Apple Trees — 
Sunday, January 31, 1-4 pm 


ur orchards are special places, 
changing each season of the 
year. It may seem unusual to 
celebrate apple tress in the middle of winter 
but in fact our trees are hibernating in 
order to be ready for the growing season. 
The buds, which will be leaves or apples, 
are already on the branches. Our wassail- 
ing job is to protect them through this win- 
ter so when April and May arrive, they will 
bloom and produce lots of apples. 

So How Does It Work? 

Terhune Orchards celebrates the winter 
season in the apple orchard. Wassailing is 
an ancient British tradition meant to drive 
away the evil spirits from the orchard to 
protect them using noise makers and 
chants. We build a bonfire to keep off the 
chill and roast marshmallows. Families and 




friends around the bonfire chant traditional 
verses to call to the positive spirits into the 
orchards. We hang cider-soaked bread in 
the apple trees for the spirits (or the farm 
animals, especially the dogs). Drums, bells, 
whistles and homemade noisemakers help 
with the call. Free hot cider and fresh 
donuts help the crowd warm their spirits. 

The Handsome Molly dancers, now a 
tradition at Terhune Orchards, dance and 
chant traditional rural “molly” dances of 
19th Century England. The Handsome 
Molly dancers are dressed in black except 
for one brightly dressed “molly”. They often 
include volunteers in with their dancing. 

Our evil spirit chasers can enjoy a 
wagon ride around the orchards and listen 
to wonderful traditional music provided by 
Spiced Punch in the Farm Market. 
Wassailing the apple trees is free to all. 
Come and enjoy winter in the orchard! 
Sunday January 31, 1-4 pm. 


Family Update 

(continued from page 1) 

which has developed “Sustainable Jersey”, 
a certification program for towns and a road 
map helping town governments and resi- 
dents become more sustainable. 

Happy holidays and peace for all! 



Holiday Baking 

(continued from page 1) 

cookies and gingerbread cookies cut into 
traditional holiday shapes — Santa Claus, 
trees, stars, bells, farm animals and deco- 
rated with an array of colored frosting. No 
peanuts are used in our bakery. 
Shortbread, thumbprints, almond cres- 
cents, Russian teacakes, Linzer torts to 
name a few. How about your favorite choco- 
late chip, double chocolate or snickerdoo- 
dles, oatmeal raisin, and gingersnaps? You 
will find them all in our Farm Store. Buy 
the cookies by the pound or arranged in dec- 
orative baskets or boxes. 

Going to a holiday party? Want to take 
something just different than a bottle of 
wine? Terhune Orchards holiday cookie 
assortments are welcome holiday gifts or a 
perfect ending to your own holiday parties. 

Entertaining for the holiday tea or 
lunch or breakfast/brunch, our Tea Breads 
are just the thing -apple, zucchini, butter- 
milk, cranberry, pumpkin, and blueberry. 
The Terhune Orchards bakers surpass 
themselves with our sour cream, lemon and 
gingerbread loaves. All breads freeze well 
so you can keep them on hand. 

Let our luscious breads, cakes, cookies, 
and pies weave magic around your holiday 
celebrations. Based on treasured recipes 
steeped in the time-honored traditions of 
past generations, they embody the spirit of 
good will and symbolize the hopes for the 
coming year. 


Gift Boxes 

(continued from page 1) 

U.S. These boxes are quick and easy as well 
as unique gifts. Just stop by the Farm Store 
or call us with your order (609 924-2310). 
Our Terhune Orchards staff will hand pack- 
age your gift, include your gift card greeting 
and ship in time for holiday delivery or for 
any other special occasion during the year. 
Give us your entire holiday gift list and we 
will do the rest! You can see photographs 
and more information about our gift boxes 
on our web site at: http://www.terhune 
orchards.com/store_gifts.html 


********* 

Directions to 
Terhune Orchards 

Directions: Travel on the New Jersey 
Turnpike South to Exit 9, transfer to Rte 
#1 South for about 20 miles, then take 
Interstate 95 South (different from the 
NJ Turnpike) to the second exit for Rte 
206 North, Lawrenceville-Princeton. 
Take route #206 to the fourth traffic light 
and turn left onto Cold Soil Road. The 
main farm is on the right, 3 miles from 
Rte #206. 




Peaches and Nectarines, 
Luscious and Juicy 



inter is the season to dream of 
fresh Terhune Orchard peach- 
es, luscious and flavorful with 
juice that runs down your chin. Summer is 
the time to enjoy them 
in all their glory. 

Peaches and their 
fuzz-free cousins, nec- 
tarines, arrive in mid- 
July at Terhune. With 
more than 20 varieties 
of peach trees and four 
nectarines, that means 
an extended season 
that lasts into 
September. 

The best 
weather for 
growing peaches 
is hot, hazy and 
humid, says 
Gary. “When 
weather isn’t fit 
for humans, it’s 
perfect for peach- 
es,” he chuckles. 

Here at Ter- 
hune Orchards 
we pick our 
peaches ripe but 
firm so that you can take them home and 
set them on your kitchen counter. There 
they soften to the perfect texture for eating 


fresh or baking into pies, cobblers, or to slice 
and serve over shortcake. 

Our season begins with the semi-free- 
stone varieties Sentry and Garnet Beauty. 

Perfect for eat- 
ing fresh, these 
allow us to start 
the season a lit- 
tle early, while 
we wait for the 
arrival of free- 
stone varieties 
in August and 
September. All 
of our peaches 




are good for baking, canning and freezing, 
but the freestone varieties are easy to split 
open and the pit comes easily away from 

(continued on page 4) 



Blueberry Bash Moves to July — 
Saturday & Sunday July 10th & 11th 


ark your calendars for Terhune 
Orchards’ annual two-day 
Blueberry Bash, which has 
moved to July this year. 

The berries will be sweet, ripe and at 
their peak for picking on July 10 and 11 



when we celebrate the official state fruit of 
New Jersey. For those who work up an 
appetite picking berries, Pam’s Blueberry 
Buffet will feature blueberry pies, muffins, 
and drinks. There also will be plenty of 
other festival food for sale: BBQ chicken, 
hot dogs, homemade salads, and more. 

Live music, pony rides, shows by 
Tuckers’ Tales Puppet Theater and wagon 
rides around the farm will be part of this 
favorite summertime celebration. Shows 
will be at 12 and 2pm each day. 

Show off your baking skills by partici- 
pating in the annual juried Blueberry Bake- 
Off on Sunday July 12. Bakers drop off their 
entries by noon, with judging set for 1 p.m. 
First-place winner receive a $100 Terhune 
Orchards gift card, while the honorable 
mention entry gets a $50 gift card. Contest 
rules and entry forms are available at the 
farm store and online at the website 

(continued on page 2) 



Summer! Planting, 
Growing and 
Harvesting 

ummer is the season when all 
operations on the farm are in 
full swing. It is so great to see 
the land come alive producing such bounty 
from apples to zucchini - with over 40 crops 
and many varieties of each (like 20 varieties 
of peaches, 25 varieties of tomatoes). 
Harvesting, washing, sorting and selling is 
another rhythm that plays out every day. 
Somehow, Pam, Tannwen and the “Apple 
Corps” manage to rearrange our little store 
on a daily basis to fit everything! Another 
wonderful rhythm on the farm is the Mount 
daughters Tannwen and Reuwai with their 
husbands Jim and Mike and children 
Becket(2), Maya (6), Tess and Sasha (3) are 
in and out of the farm often. Of course 
Tannwen works here full time but particu- 
larly the grandchildren are very special. 
Becket is into the machinery, tractors, fork- 
lifts, front end loaders. Maya is learning to 
ride a pony and has taken charge of the ani- 
mals whenever visiting. The twins are 
drawing and painting, digging and garden- 
ing and picking flowers. 

Reuwai and Mike are teachers at 
Lawrenceville School where both were stu- 
dents years ago. Reuwai teaches biology 
and is head of the science department. Mike 
teaches history and has taken on coordina- 
tion of all student/faculty trips. He joined a 
group and traveled to Ghana on spring 
break where they all learned African drum- 
ming and dancing. He is off to Mexico this 
summer to scout out future study abroad 
travel arrangements. Reuwai and Mike will 
be dorm masters in the newly constructed 
LEED certified girls house in the fall. 

Tannwen has organized the ordering 
and delivery of our restaurant, market and 
school customers that serve our fruits and 
vegetables, More and more the “eat local” 
efforts are taking hold. Son-in-law Jim 
Washburn is a history teacher at Mont- 
gomery High School. Jim has been selected 
to be the New Jersey representative at the 
Presidential Academy of History and Civics 
this July in Philadelphia, Gettysburg and 
Washington, DC. 

Mark, Vicki and Madison (now 9 
months old) have moved from Fort Benning 
Georgia to Washington state where he will 
be an Army recruiter. They’re excited about 
their new surroundings and since Vicki is 
from Alberta Canada she is much closer to 
home. Mark’s son Justin will join us again 
this summer for a visit and summer farm 
camp in July. 

Pam and Gary continue with their busy 
lives. Pam continues to serve on the 
Lawrence Town Council and is Vice Chair of 
the New Jersey Mayors Committee for a 

(continued on page 3) 





Casting Calls at Terhune Orchards 

by Gary Mount 


a here are some amusing moments 
in our life on the farm but none 
so much as when the photo/ 
video/commercial production people come to 
call. 

At this point you all should know that 
whenever anyone asks anything, wife Pam 
says yes. Not necessarily the same response 
they would get from me. For instance, when 
Guinness Book of World Records asked if 
we would host a photo shoot of the world 
champion pumpkin carver — that’s 24.03 
seconds to carve a pumpkin — the answer 
was yes. Of course, it was Halloween time 
when things are pretty busy but then who is 
going to say no to 50 carved pumpkins an 
hour? 



I am sure there are good photographers 
in the US, but this group just had to have a 
photographer from England — with two 
assistants — but after all, a ton of pumpkins 
carved in 3 hours, 33 minutes and 49 sec- 
onds cannot have just any old photogra- 
pher. One thing we didn’t know was that 
the carver did not clean out the inside of the 
pumpkins — that was our job! One Ton! 

Another group that got to Pam first 
wanted to film a segment of the show 
“Kitchen Nightmares”. The producers 
wanted to re-make a restaurant in 
Cranbury. The idea was to serve everything 
fresh-Jersey Fresh-in February. The people 
that do these shows seem to come from New 
York where it all of the food grows in the 
supermarkets. Out here on the farm, pro- 
viding produce in February was a chal- 
lenge. But we were one of the few farm mar- 
kets open in the winter, so one day was 
spent shooting the farm store. By this time 
the producers knew who to ask when they 
wanted someone to set up a farmers market 
on Main Street in Cranbury, right in front of 
the restaurant. Pam loaded up our truck 
and set up right in the middle of town. It 
looked great! Unfortunately, it had not been 
mentioned that none of the produce could 
actually be sold — no permits. But the story 
had a happy ending. The star chef of the 
show turned out to be a really nice guy and 
as far as we could see, was 100% right about 
everything in the restaurant-especially 
when it came to the value of using our local 
fresh produce, The show ended with him 
taking a bite of one of our apples and say- 
ing, “That’s a really good apple.” Having the 
show run again and again has not hurt. 

Our biggest, best, most interesting cast- 
ing call was when a company asked if they 
could shoot a commercial on the farm. 
Again, they got to Pam first. No matter that 
is was to be in mid-September, just about as 
hectic as it gets on the farm or that one 
whole day would be shooting in the farm 
store. 


I say company, but really although there 
were about 200 people here for three days, 
only 2 actually worked for the company — 
really they were the company. Everyone 
else was, as we say in the farming game, 
“day haul”. There was a person for every 
possible job and then a backup person for 
that one. Even the person to comb the 
actors’ hair in-between takes had a backup! 

Two very large trucks came and 
unloaded enough equipment to fill our 
driveway and parking area. When the farm 
store was filmed, nothing could be moved 
all day. Every item had to stay in exactly 
the same position. The production company 
paid for the extra farm store staff to greet 
each customer (after they navigated their 
way past the mountain of equipment), 
explain what was happening and then go 
around to the back of the store to fill their 
order. 

The scenes in our kitchen were the most 
fun. First pictures were taken of the whole 
room. Then all visible items were packed up 
and stored in the trucks. Following that, we 
got to see what the advertising people 

Pam Shares her 
Expertise with 
Canning and 
Freezing Class 

or 30 years Pam has been teach- 
ing her canning and freezing 
class under the shade of the huge 
maple tree outside the Terhune Orchards 
farmhouse. 

Each year, dozens of home cooks gather 
to hear her talk about the best ways to pre- 
serve and freeze peaches, berries and veg- 
etables so they can enjoy them all winter 
long. 

Thanks to a renewed interest in home 
canning and freezing, and a greater appre- 
ciation of locally grown produce, classes 
have grown in recent years. But there’s 
always room for a few more chairs, so come 
and join us for this free class at 10 a.m. on 
Saturday Aug. 7. Pam will talk about how 
her canned peaches were a favorite healthy 
snack when her children were growing up, 
and how she cans them now for her grand- 
children. She will share recipes and tech- 
niques she learned from her mother. 

Often Pam has recycled canning jars for 
those who need them, donated throughout 
the year by those who are down-sizing or 
moving. 

The class is free, but just so we know 
how many chairs to set up, please reserve a 
spot by calling the Farm Store at (609) 924- 
2310. 



thought should be in a “real” farmer’s 
kitchen. We did have to laugh when not one 
of the kitchen chairs matched another. After 
the shoot, some of the 200 people got out the 
pictures and replaced all of our stuff exact- 
ly as it was! 

Every single item of equipment was 
used and all 200 people had their task. We 
soon learned that the most important per- 
son was the cameraman. Sort of like 95% of 
the Army existing to support the 5% who 
are the infantry. His every request brought 
immediate response. We also learned the 
value of the backup. On the last day, the 
cameraman became ill — actually had to go 
to the hospital. The backup who had sat 
around for two days came into his own and 
finished the job. 

We got paid for the use of our farm — 
although I am sure it was a small fraction 
of the total cost. We had three days with 
some very nice people and our eyes were 
opened to whole new world. 

We never got to see our farm in a 
national ad campaign. The product being 
advertised was a drug called Vioxx which 
was taken off the market shortly after the 
commercial was filmed. 

Did I mention that I also learned to say 
“no” less often? 

Birthday Parties More 
Fun at the Farm 

ummertime is a great time for 
a Barnyard Birthday Party at 
Terhune Orchards. 

Visiting the animals, playing on the 
tractors and enjoying birthday treats are 



more fun here on the farm, where children 
can bring their friends to share the experi- 
ence. 


Picnic tables are reserved for each party 
group to enjoy decorated birthday cake or 
cupcakes and cups of cider. The party gets 
their own hayride around the farm, com to 
feed the animals and each child receives a 
Terhune Orchards coloring book to take 
home. 

Additional options include face painting 
and pony rides for the children. 

Call the Farm Store at (609) 924-2310 
for prices or to schedule your Barnyard 
Birthday Party and get ready for some old- 
fashioned fun! 


Blueberry Bash 

(continued from page 1) 

www.terhuneorchards.com. Click on 
“What’s Happening,” then “Festivals.” 
Blueberry Bash is held Sat. & Sun. July 10 
and 11 from 10 a.m. to 5 p.m. each day. 
Admission is free and free parking is avail- 
able at Terhune Orchards. 





It’s Summertime and the 
are Fabulous 


t’s glorious summer - the time of 
year when our fields are bursting 
with ripe and delicious sweet 
com, tomatoes, potatoes, cucumbers, egg- 
plant, peas, cabbage, cauliflower, carrots, 
okra, peppers, lettuce and radishes. 

It’s the time for big salads, lot of fresh 
com on the cob, crunchy cole slaw and slices 
of tomato still warm from the sun served 
with a sprinkle of salt. 

One of the season’s greatest joys is eat- 
ing fresh vegetables that have been grown 
and harvested right here on the farm, and 
at Terhune Orchards 85 percent of the vari- 
eties of crops planted are grown following 
organic practices. 

“We use the common-sense approach to 
organic farming,” says Gary, which includes 
rotating crops from field to field. “Some 
crops grow well without a pesticide,” he 
says, “so why use it if it’s not needed.” 

All of Terhune’s more than 20 varieties 
of heirloom tomatoes are grown organically, 



as well as the Ramapo. A flavorful, old-fash- 
ioned Jersey tomato that was prominent in 
the Garden State 40 years ago, the Ramapo 
recently was made available again by 
researchers at the Rutgers Cooperative 
Extension Service. 

All varieties of potatoes, with tantaliz- 
ing names such as Kennebec, Banana 
Fingerlings, Austrian Crescents, Blue 
Russets and Keuka Gold, are organically 
grown. Also organic are our cabbages, cauli- 
flower, eggplant, kale, broccoli, carrots, 
radishes, okra, lettuce, peas, peppers and 
all of our herbs. 

Vegetables grown following traditional 
farming practices are included in Gary’s 
common-sense approach. “People trust us 
that we’re doing the best job we can using a 
minimum amount of pesticide,” he said. 
“People know we care.” 

After all, we here at the farm, our chil- 
dren, grandchildren and staff all eat plenty 
of our vegetables. 

Summer vegetables grown using 
Integrated Pest Management practices 
include our fabulous bicolor and white corn, 
squashes and cucumbers. 

To determine which vegetables are 
grown following organic practices, look for 
the red and green signs in the Farm Store. 
Red signs indicate vegetables grown using 
Integrated Pest Management practices, 
while green signs mean they were grown 
organically. White signs indicate the pro- 
duce came from other farms. 

All vegetables fresh from the field 
have the maximum amount of nutrition, 
need minimal preparation and taste 
wonderful. Because they are grown locally 
and require no shipping, they leave a 



Summer Fun at the Firefly Festival 



ring your wings Sunday June 27 
from 4-9 p.m. for the annual 
Firefly Festival, where we search 
for fireflies, eat country-style foods and 
enjoy a summer evening on the farm. 

Firefly story time will be held through- 
out the festival. Miss Amy and her Big Kids 
Band will get everyone moving, and pony 
and wagon rides will be available. 
Schaefer’s Gymnastics will demonstrate the 



“Art of Flying” techniques and help children 
through a mini obstacle course. 

Children can make their own firefly 
wings, antennas, and bug boxes. There will 
be a $5 charge for craft activities. 

Fresh country foods in Pam’s Firefly 
Tent will include grilled chicken, com on 
the cob, salads, doughnuts, cookies, apples 
and cider. 

Admission is free and there is free park- 
ing at the farm. 


Summer on the Farm 

(continued from page 1) 

Green Future. A committee of the League of 
Municipalities along with many partners 
oversees the New Jersey Sustainable 
Jersey Certification Program. Over half of 
New Jersey towns are now registered and 
44 have gained the beginning level of certi- 
fication. Pam continues as Chair of 
Farmers Against Hunger which collects 
over 1 1/2 million pounds of produce donat- 
ed by New Jersey farmers. This summer we 
hope to collect even more and focus on pro- 
viding fresh fruits and vegetables to needy 
children. 

Gary continues as Chair of Mercer 
County Board of Agriculture, the Howell 
Living History Farm, Mercer County Soil 
Conservation District trustee and of course 
Carnegie Lake Rowing Association. 


Vegetables 


tiny carbon footprint. 

For recipes featuring our farm-fresh 
vegetables, see our website, www.terhune- 
orchards.com, and click on “recipes.” 



Pick Your Own 
Blueberries for Now 
and to Freeze for Later 

ate June brings the pick-your- 
own season for juicy, flavorful 
blueberries, a favorite New 
Jersey fruit since the time when Native 
Americans roamed the state. 

Our two acres of berries draw enthusi- 
astic fans and families who love to gather 
their own fruit. They head for the farm, 
grab a bucket and look for our blueberry 
fields, which are easy to find under the spe- 
cial netting we use to keep away hungry 
birds. 

You can fill your bucket in no time 
thanks to our easy-to-pick blueberry bush- 
es; look for dark blue berries with a frosty 
sheen to ensure they are ripe and ready. 
Avoid berries that are green or reddish in 
color, leave them on the bush to ripen later 
and make sure to choose berries that slip 
easily off of their stems. They will be best 
for your morning cereal or to bake into pies, 
crisps, muffins and cobblers. They also can 
be used to make jam or a sauce to pour over 
ice cream or shortcake and are so healthy 
for you! 

Back in their day, Native Americans 
dried blueberries to preserve them for win- 
ter use, but today we prefer freezing them 
so we can enjoy the berries long after the 
(continued on page 4) 



June Brings Cherries 
at Terhune Orchards 

The only thing prettier than the sight of 
our cherries trees in bloom is seeing them 
when their fruit is ready to pick and eat, 
bright red against the green leaves! 

Here at Terhune Orchards we grow 
both sweet cherries for eating and sour 
cherries for baking. They ripen and are 
ready to pick for about a week each June. 
Because the season is short, make sure 
you check our website, TerhuneOrchards. 
com, sign up for our e-mail messages or 
call the Farm Store at (609) 924-2310 to 
stay posted on when they are ready. 



Calendar of Events 2010 


June 27 

Firefly Festival 

4:00 pm-9:00 pm 

June 29 

Read and Pick Program 
Continues *See Article 
for Full Schedule* 

July 10 & 11 

Blueberry Bash 

10:00 am - 5:00 pm 

July 12 

Week One FarmCamp- 
9:00 am-3:30 pm 

July 19 

Week Two Farm Camp- 
9:00 am-3:30 pm 

August 7 

Pam’s Freezing & 
Canning Class-10:00am 

Sept 18 

Apple Day - 

& 19 

10:00 am-5:00 pm 


Fall Family Fun Weekends - 

10:00am-5:00pm 

Every weekend till the end of October 
Sept 24 Photo Contest Entries 

****** 

Farm Store, Farm Yard, & Farm 
Trail: Open to the public daily all year 

School and Group Tours: By appoint- 
ment, April through October. 

Barnyard Birthday Parties, 
Corporate Events: By appointment, 
late April through early November. 


Pick-Your-Own Schedule 

May — Strawberries 

June — Blueberries, Sweet Cherries, Sour Cherries 
July — Blueberries, Raspberries, Blackberries, Flowers 
August — Raspberries, Blackberries, Flowers, Apples (4th weekend) 
September & October — Apples (Van Kirk Rd. only), 

Raspberries, Pumpkins, Flowers 

Van Kirk Road Orchards opens last weekend in August. 

Call Farm Store 609-924-2310 for information on availability of specific varieties. 


There’s Fun and Story Time when 
Children get to Read & Pick 


or young children, experiencing 
the wonders of the farm is the 
most fun of all, which is why we 
offer our Read & Pick programs that com- 
bine story time with a hands-on experience. 

During blueberry season they hear sto- 
ries involving blueberries, and in peach sea- 
son they hear stories that feature peaches. 
Then they go out into the farm field or 
orchard, see the fruit growing and get to 
pick some to take home. 

During other weeks they learn about 
butterflies and pollinating insects, cherries, 
vegetables, apples, flowers, pears, scare- 
crows and pumpkins. On weeks when they 
don’t pick fruit, vegetables or flowers, there 
is a craft project. 

Please join us at Read & Pick, which 
takes place alternate Tuesdays at 9:30 and 
11:00 a.m. 

The program is recommended for chil- 
dren from preschool to 8 years of age. The 
cost is $7 per child. Children must be 


Visit Terhune on the Road 
at Farmer Markets 

Trenton Farmers Market - Thurs - | 

■ Sunday - 9am-5pm (Spruce Street, ■ 
I Lawrenceville) 

Lawrenceville Farmers Market - I 

■ Sundays - 9am - 1pm (Gordon Ave) ■ 

West Windsor Farmers Market - I 

I Saturdays -9am-1pm (Vaughn Drive by I 

■ Princeton Junction Train Station) ■ 

Princeton Farmers Market - I 

I Thursdays 11am - 5pm (Witherspoon I 

■ Street, library courtyard) ■ 

I I 


accompanied by an adult. For more infor- 
mation see the website www.terhuneor- 
chards.com or call the Farm Store at (609) 
924-2310. Pre-registration is requested. 

This year, there are more Read & Pick 
Programs than ever. They are: 

June 15: Farm Animals 
June 29: Monarchs, Swallowtails and 
Honeybees - Oh my! 

July 13: Blueberries 
July 27: Vegetables 
August 10: Peaches 
August 24: Pears 
August 31: Apples 
September 14: Flowers 
September 28: Scarecrows 
October 5: Pumpkins 

Read and Pick programs have become a 
tradition for many families - come, enjoy 
and meet friends. 




Pick Your Own Blueberries 

(continued from page 3) 



season ends. To freeze, spread the berries in 
a single layer on a baking sheet or pan, then 
put them in the freezer long enough so they 
freeze solid. 

Remove them from the freezer and 
package them in freezer bags or containers. 
That’s it! They are ready to be pulled out to 
use for baking or to pop onto your cereal. So 
join us from late June through early August 
and come often to pick your fill of blueber- 
ries this summer. You will be glad you did! 


Peaches 

(continued from page 1) 

the fruit, so many families wait for them to 
begin putting peaches away for the winter 
months. 

The freestone season coincides with 
Pam’s always popular Canning and 
Freezing Class, which this year is sched- 
uled for 10 a.m. Saturday Aug. 7 under the 
tree outside the farmhouse. Join us and 
learn how to enjoy your favorite fruit all 
year long. 

Some people favor the flavor of tangy 
yellow peaches, while others prefer the 
slightly sweeter varieties of white peaches. 
Here at Terhune, we like them all. 

For lunch boxes, the Saturn peach can’t 
be beat. This pocket-sized piece of fruit is 
designed so that the pit pops out easily, 
without using a knife. 

As genetic first cousins, our nectarines 
can be canned, frozen or baked into pies, 
just like peaches. They also are a favorite 
for salsas, as are peaches and blueberries. 
We make all three varieties and sell them in 
our Farm Store as well as peach cobblers 
and crisps. 



Directions to 
Terhune Orchards 

Directions: Travel on the New Jersey 
Turnpike South to Exit 9, transfer to Rte 
#1 South for about 20 miles, then take 
Interstate 95 South (different from the 
NJ Turnpike) to the second exit for Rte 
206 North, Lawrenceville-Princeton. 
Take route #206 to the fourth traffic light 
and turn left onto Cold Soil Road. The 
main farm is on the right, 3 miles from 
Rte #206. 



| RT. 1-95 RT 1-295 





Holiday Season Means Gift 
Boxes and Baskets from 
Terhune Orchards 


hether you need hostess gifts 
for holiday parties, baskets of 
treats for friends, family or 
business acquain- 
tances, or boxes of 
cheer to be shipped 
across the country, we 
have everything to 
satisfy your holiday 
list right here at 
Terhune Orchards. 

This year, for the 
first time, baskets 
you pick up here at 
the farm can include 
bottles of our wine 
made from Terhune 
Orchards’ apples and 
grapes. 

Our Farm Store is full of 
tempting treats for the holidays, 
and a favorite gift for shipping is 
the apple box of 18 of the farm’s 
best apples. The box has become a 
tradition for many families who 
like to ship the flavors of home to 
their loved ones. We also can fill 
our baskets and boxes with any- 
thing you choose from the Farm Store, or 
you can choose a customer favorite, the 
Terhune Orchards “sampler” box. It 


includes apples, homemade fruit breads, 
cookies, apple butter or jam, trail mix or 
mixed nuts, chocolates and other candies. 

The farm’s popular 
cider also can be 
shipped - frozen for 
the trip - then thawed 
for that familiar farm- 
fresh flavor. 

A top seller among 
baskets and boxes is 
our “Taste of New 
Jersey” selection (wine 
cannot be included in 
delivered baskets, but 
is available in baskets 
picked up at the farm). 
The Garden State is 
known for its love of local 
food, and our basket high- 
lights products that are 
Jersey made or grown. 
Those include Terhune’s 
own apples and home 
baked goods, Thomas 
Sweet chocolates, local 
honey and barbecue sauce, 
popcorn grown here in the 
Garden State, cheese sticks, Jersey Blues 
Tea and more. The Taste of New Jersey also 
(continued on page 4) 




Terhune’s New Wines Were 
Worth the Wait 

\$T isiting Terhune Orchards is 
always a great idea, and it got 
even better starting in 
September when we debuted the first seven 
wines made from grapes and apples grown 
here on the farm. 

Visitors didn’t seem to need any encour- 
agement to find their way to the new tast- 
ing room in our 150-year-old barn where 
they can sample five wines for $5, and for 
an additional $3 take home a printed 
Terhune Orchards wine glass. 

“People are really having a great time in 
the tasting room,” said Tannwen, and enjoy 
taking home a glass printed with the new 
winery logo. They also like the decorative 
labels on the wine bottles, which include 
familiar sights around the farm such as the 
farm tractors and our dogs sleeping on the 
front porch. The label for our apple wine 
(continued on page 3) 


Mount Family 
Update 


he extended Mount Family gath- 
p. wa y* ers at Thanksgiving - are grate- 
’' k ' , ful to have a “real farm” to call 
home! We wish everyone a joyous holiday 
and hope eating local is at the top of your 
menus. 

Big news here of course is the launch of 
Terhune Orchards tasting room and winery. 


Becket helping Gary (“Pop Pop”) plant apple 
trees. 

We have had a very positive reception to our 
seven varieties of wine! Daughter Tannwen 
has been very involved with getting the 
grapes from the vine to the bottle. Gary and 
son in law Mike Hanewald figured out how 
to produce Apple wine and were on top of 
the wine making process. The whole family 
has had many discussions about the tasting 
room, labels and logo - answering the ques- 
tion “what tastes great?” 

Son-in-law Jim teaches history at 
Montgomery High School. He is also the 
advisor of the Model United Nations team, 
which attracted 120 students this year. 
Good for them! Becket (our 2-year-old 
grandson), with high aspirations to be an 
apple farmer like his Pop Pop, is in pre- 
school at Lawrenceville Children Center 
with his two cousins Tess and Sasha (now 3 
years old). Reuwai and Mike’s oldest daugh- 
ter Maya is now in 1st grade and still 
spends Friday nights sleeping over at the 
farm, much to the delight of Gran and Pop. 

Reuwai, son-in-law Mike, and daugh- 
ters moved into a new house in September 
as the headmaster of the new girls dorm 
Carter House at the Lawrenceville School. 
It is a beautiful place and full of young 
enthusiastic teen girls. Reuwai continues to 
head the science department and Mike 
teaches history. 

Pam was honored with a prestigious 
award from the New Jersey Society of 
Women Environmental Professionals. 
Being recognized by a group of her peers for 
the environmental, conservation and land 
preservation work that she has done was 
wonderful. 

Gary, busy this fall with the harvest 
(continued on page 3) 









Sweeten the Holidays with Farm-fresh 
Cookies and Gingerbread Houses 


rightly colored sugar cookies and 
fragrant gingerbread cut into 
stars, trees, bells and Santa 
Claus shapes are all a part of the Christmas 
tradition, and you can find them all here at 
Terhune Orchards, plus a whole lot more. 

Our talented baking staff will be busy 
throughout the season making 16 varieties 
of cookies for your holiday table and gift- 
giving, all baked using fresh ingredients 



and old-fashioned recipes. Holiday favorites 
include Russian teacakes, almond cres- 
cents, thumbprints and Linzer tarts. Do you 
have a fan of chocolate chip cookie on your 
list? We have those too, plus snickerdoodles, 
chocolate crinkles, oatmeal raisin and gin- 
gersnaps cookies. 

Our cookies are sold by the pound and 


in ready-to-give baskets, the perfect holiday 
gift for a hostess or a child’s favorite 
teacher. 

Is there a child in your house who would 
love to build or decorate a gingerbread 
house? Or perhaps you want to deliver one, 
ready to enjoy, to help brighten someone’s 
home for the holidays. We have three choic- 
es: kits with pre-baked gingerbread walls 
and roof pieces, plus candies, frosting and 
directions; kits with a pre-assembled house 
plus candies, frosting and directions; or 
ready-made decorated houses. The kits can 
be shipped for children and adults to enjoy 
wherever they are. 

Don’t forget Terhune Orchards’ tea 
breads when you are planning a holiday 
lunch or brunch. They come in flavors to 
suit every taste: apple, zucchini, butter- 
milk, cranberry, pumpkin and blueberry. 
The farm’s staff of bakers also make fabu- 
lous sour cream, lemon and gingerbread 
loaves that are delightful unadorned, but 
also can be served with butter or our fruit 
jam. 

Holidays are a busy time, so when you 
think about pies for dessert for holiday 
meals, remember the wide selection we 
have here at Terhune Orchards, including 
our no-sugar-added pies for those with 
dietary restrictions. 

The holidays are a favorite time for 
fresh-baked cookies, cakes, breads and pies, 
and here at Terhune Orchards we are busy 
making sure we have all of your favorites in 
the Farm Store when you want them. 


Wassail the Apple Trees with Us — 
Sunday January 23, l-4pm 


aise a glass of cider with us on 
Jan. 23 as we honor the apple 
trees that give us such wonder- 
ful apples, cider and now apple wine. 

From 1 to 4 p.m. we will follow the 
ancient British tradition of wassailing the 
apple trees to protect them from harm. The 
Handsome Molly Dancers will lead the way 
as they dance among the trees and perform 
traditional British chants to drive away evil 
spirits and ensure another successful crop 
for the trees. The Handsome Molly dancers, 
now a tradition at Terhune Orchards, dance 
and chant traditional rural “molly” dances 
of 19th Century England. The Handsome 
Molly dancers are dressed in black, except 
for one brightly dressed “molly”. They often 
include volunteers in their dancing. 

Wassail is an ancient Saxon word that 
means “health be to you,” and it’s the health 
of the trees we will be celebrating. 

This is a fun winter day at the farm, 
with free cups of hot mulled cider to keep us 
warm and fresh donuts. There will also be a 
bonfire to keep us warm and marshmallows 




for toasting. Children bang on drums, ring 
bells and blow whistles to help make a 
ruckus and drive away the unwanted spir- 
its. We hang bits of cider-soaked bread in 
the trees for the spirits. 

Our evil spirit chasers can also enjoy a 
wagon ride around the orchards and listen 
to wonderful traditional music provided by 
Spiced Punch in the Farm Store. 
Wassailing the apple trees is free to all. 
Come and enjoy winter in the orchard! 
Sunday, January 23, 1-4 pm 



Visit the Farm 
in Winter for 
Fresh Lettuce 
and Warming 
Treats 



r inter is a special time at the 
farm, when the trees and fields 
go to sleep, and we slow down 
and take time to enjoy the warm pleasure of 
cups of Terhune Orchards’ homemade hot 
vegetable soup and hot mulled apple cider 
from the Farm Store. 

It’s also a time when we appreciate our 
greenhouses more than ever. It’s there that 
we grow three kinds of head lettuce and 
peppery arugula in pots that you can buy 
and take home so you have fresh greens 
throughout the chilly months. We have ten- 
der Boston, and crisp red- and green-leaf 
lettuces ready to harvest for a fresh salad 
when you get home. Or just take off a leaf 
for a sandwich and leave the pot in a sunny 
spot on the windowsill until you need more. 
Lettuce is also available cut fresh in the 
Farm Store. 



Our greenhouse is also where Pam 
grows flowers from bulbs, bringing us joy 
and fragrance during the coldest months. 
By February, look for Pam’s freesia plants 
in the Farm Store, as well as primrose and 
cyclamen in single pots or combination bas- 
kets. 

Our Farm Store stays open all year 
long, filled with the foods you love: Terhune 
Orchards apples kept cool, firm and fresh in 
our new controlled atmosphere storage; 
vegetables, pasta and chicken pot pies for 
dinner; cookies, cider doughnuts and fruit 
pies for dessert or an easy treat, fresh cider, 
and now our wine. All the comfort foods of 
winter to enjoy next to your fireplace. 

There is always a fresh pot of soup in 
the Farm Store, and hot cider to keep us 
warm until spring returns and the growing 
cycle begins again. So stop in and see us. 
Winter hours at the Farm Store are Mon- 
Fri, 9am-6pm, Sat & Sun 9am-5pm. 





Read and Explore 




un on the farm in winter. After 
visiting the farm weekly during 
the growing season, we hear that 
children miss special events for them in the 
winter. So come on out and enjoy Read and 
Explore, a cure for cabin fever! Our fun and 
educational programs continue through the 
winter season. 


January 11th, Tuesday at 10am - 
The Gingerbread Man 

We’ll read the classic tale and each child 
will decorate a big gingerbread man cookie 
to take home. Kids will be amazed at how 
many gingerbread man ingredients come 
from farms. 


February 1, Tuesday at 10am - To Be 
Determined 

Winter stories and craft activity 

February 22th, Tuesday at 10am - 
Animals In Winter 

Weather permitting, we’ll visit our farm 
animals and see if we can match tracks to 
each. We will read “When Winter Comes” 
and make bird feeders with peanut butter 
and wild bird seed to take home and help 
the birds through winter. 

March 15th, Tuesday at 10am - 
Getting Ready for Spring 

We will get ready to wake up from win- 
ter and prepare to start gardening. As Saint 
Patrick’s Day is the traditional day to plant 
peas and spinach and get the garden ready, 
we will start our gardens early! Our read- 
ing is a selection from “Frog and Toad are 
Friends”. Each child plants seeds to take 
home. 


April 5, Tuesday at 10am - To Be 
Determined 

Spring stories and craft activity 

April 19, Tuesday at 10am - To Be 
Determined 

Spring stories and craft activity 


Pre-registration for all sessions is 
requested. Call the farm store, 609-924- 
2310. 



Mount Family 

(continued from page 1) 

here at the farm, is delighted that our new 
cold storage rooms for apples are working 
well and the solar panels on the barn roof 
are generating electricity to keep every- 
thing running. 


Pies, Crisps and Vegetables for 
the Holidays 


hanksgiving dinner is all about 
families and food. Let our family 
a. here at Terhune Orchards help 
you prepare for the big day. 

Through Thanksgiving and the winter 
holidays we will have a variety of pies 
including apple and pumpkin, plus apple 
crisps, Mama’s apple cake, gingerbread 
cake and cookies for dessert. For side dish- 
es, we have all the seasonal vegetables that 
people have come to love and expect, includ- 
ing squashes, our own freshly grown lettuce 
and organically grown potatoes, broccoli, 
and Brussels sprouts. We also have our own 
cranberry-relish and cranberry salsa and 
freshly pressed apple cider, all made here at 
the farm. 

We will have plenty of pies available 
throughout the holidays, but to make sure 
you get the flavors you want, orders can be 
made up to a day in advance of pickup. Call 
the farm store at (609) 924-2310. 



Terhune Wines (continued from page 1) 

has a picture of a 100-year-old apple tree. 

The other six vintages - the first of 
many to come - are a buttery Chardonnay 
with just a hint of oak; our medal-winning, 
semi-sweet Vidal Blanc with a hint of peach 
essence; a medium-body Chambourcin with 
a light taste of cherry; the full-bodied Barn 


at the farm. 

“When your children are interested in 
your business and they have an idea, you 
listen,” said Gary, and he and Tannwen 
worked hard to learn the wine business, 
create a vineyard and make wines to sell. 
Nearly five acres of grapes were planted in 



Red made from a blend of Cabernet Franc 
and Cabernet Sauvignon; our Cayuga- 
Seyval blend Front Porch Breeze, which is 
sweet and fruity with a taste of strawberry; 
and our Cold Soil White, a Traminette with 
a hint of Riesling and Cayuga. 

Now visitors who come to the farm, “can 
get their fruit, vegetables and wine for din- 
ner,” said Pam. 

The Terhune vintages also make a won- 
derful addition to our gift baskets, especial- 
ly our Taste of New Jersey baskets, which 
feature only products that are locally grown 
or made. 

The vineyards have been a long-term 
project, begun after daughter Tannwen 
came home after six years of living in 
California, where she spent weekends visit- 
ing vineyards in Napa and Sonoma 
counties. She knew what she liked in 
wines and wanted to try making them here 


2006 on land on Van Kirk Road, and we 
have plans to add more varieties of grapes 
as well as additional wines made from 
fruits grown at Terhune Orchards. 

Our new apple wine, which is dry and 
refreshing, is made by Gary with help from 
son-in-law Mike Hanewald. “We are really 
pleased with how our apple wine turned 
out,” Gary said. 

“It’s exciting after years of growing the 
vines to finally have the wine in the bottle 
and see our customers enjoying it.” said 
Tannwen. 

So stop in our new tasting room to see 
which of our seven wines is your new 
favorite. And don’t forget to pick up some 
bottles for holiday dining and gifts. 
Fall/winter hours for the tasting room are 
noon-5 p.m. Wednesday through Sunday. 
Wine is also for sale in the Farm Store every 
day. 


Gary’s Pruning Demonstration 
Sunday, March 20th 1 2:30pm 

Join owner Gary Mount for his free annual 
class in the orchard. Learn techniques 
about caring for fruit trees and new vari- 
eties of trees suitable for planting by the 
homeowner. Class held rain or shine. 





Calendar of Events 2010-2011 


November 23 
and 24 
November 25 

December 25 

January 1 

January 11 
January 23 

February 1 
February 22 
March 15 
March 20 

April 5 
April 19 


Open until 7pm 

Happy Thanksgiving 
Open 9am- 12pm 
Merry Christmas 
Farm closed 
Happy New Year 
Farm closed 
Read & Explore, 10am 
Wassailing the Apple 
Trees, l-4pm 
Read & Explore, 10am 
Read & Explore, 10am 
Read & Explore, 10am 
Pruning Class by Gary 
Mount, 12:30pm 
Read & Explore, 10am 
Read & Explore, 10am 


April 22 

Arbor Day Celebration, 
10am session and 4pm 


session 

April 23 

Bunny Chase, l-3pm 

April 24 

Bunny Chase, l-3pm 

April 30 

Kite Day, 10am-5pm 

May 1 

Kite Day, 10am-5pm 


* «t * 

Farm Store, Farm Yard, & Farm 
Trail: Open to the public daily all year 

School and Group Tours: By appoint- 
ment, April through October. 

Barnyard Birthday Parties: By 

appointment, late April through early 
November. 


Pick-Your-Own Schedule 

May — Strawberries 

June — Blueberries, Sweet Cherries, Sour Cherries 
July — Blueberries, Raspberries, Blackberries, Flowers 
August — Raspberries, Blackberries, Flowers, Apples (4th weekend) 
September & October — Apples (Van Kirk Rd. only), 

Raspberries, Pumpkins, Flowers 
Van Kirk Road Orchard opens last weekend in August. 

Call Farm Store 609-924-2310 for information on availability of specific varieties. 


Congratulations 2010 Terhune 
Photo Contest Winners 

Thank you to everyone who entered our Photography contest. 
Congratulations to the winners: 




1st Place, Lauren Alexander — 
Sunflower Patch 


Honorable Mention, Noah Stout — 
Apple Girl (Joceyln Knight) 
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Holiday Gift Baskets 

(continued from page 1) 

can be boxed and shipped wherever you 
choose. 

Many people who have moved away 
from the area have fond memories of time 
spent at the farm, so keep us in mind when 
choosing a holiday gift. Orders start at $25. 
For more details see the web site www. 
terhuneorchards.com and click on the Farm 
Store tab. 

If you can’t decide on a gift, let recipi- 



ents make their own choice with a Terhune 
Orchards Gift Card. 

Gift baskets can be which can be picked 
up or delivered throughout the Lawrence- 
ville and Princeton area. Gift boxes can be 
shipped anywhere in the United States 
where UPS delivers. Call (609) 924-2310, 
stop by or fax your order using the form at 
www.terhuneorchards . com 


We’re Online! 

Want to know what’s happening at 
Terhune Orchards? Check out our 
Web Page 

www. terhuneorchards.com 
° Sign up for E-News 
° Visit the Contact Us Page. 


Directions to 
Terhune Orchards 

Directions: Travel on the New Jersey 
Turnpike South to Exit 9, transfer to Rte 
#1 South for about 20 miles, then take 
Interstate 95 South (different from the 
NJ Turnpike) to the second exit for Rte 
206 North, Lawrenceville-Princeton. 
Take route #206 to the fourth traffic light 
and turn left onto Cold Soil Road. The 
main farm is on the right, 3 miles from 
Rte #206. 






Kite Day is Mom’s Day, Too 



ring Mom and your favorite kite 
May 7 and 8 as we celebrate Kite 
Day and Mother’s Day rolled 
into one with our annual free-admission 
festival. Usually the first weekend in May, 
this year Kite Day 
is on the second 
weekend. 

Don’t forget to 
bring your favorite 
kite, or Mom and 
all the family can 
make and decorate 
their own kites 
from our guaran- 
teed-to-fly kits. Or 
buy already made 
kites, which we sell in the 
farm store. 

Kite Day is when 
many families come back 
to the farm after the long, 
cold winter to enjoy the 
return of spring. Children 
can say hello to the farm’s 
familiar rabbits, dogs, 
cats, ducks, geese and 
chickens, Mexicali the 
horse and “Egg” the duck. 

You can take a break from flying kites 
to ride through the orchards in our tractor- 
drawn wagons and look for signs of the fruit 
trees blooming. With a little luck and help 
from Mother Nature, the apple, peach, pear 
and cherry blossoms may be in full bloom, 
perfuming the farm with their heady scent. 
There also will be old-fashioned games for 


children in the barnyard and everyone’s 
favorite pony rides. 

Everyone gets hungry after flying kites 
and we will be serving a fun meal of barbe- 
cued chicken and pork, hot dogs, vegetarian 
chili, pie, cider, doughnuts, 
apples, soups, salads, cook- 
ies, fresh green salad, and 
fresh-grilled asparagus 
grown here at Terhune 
Orchards. 

Sunday watch our 



sheep being 
shorn by Joel 
Markevey at 
2 p.m. and take home a piece of real wool. 
The sheep are delighted to take off their 
winter coats! 

There will be live, foot stomping, coun- 
try music each day from 12pm-4pm. 
Saturday is TBD, Sunday will be Riverside. 


Strawberries and Cherries are 
Favorite Pick-Your-Own Fruits 


ew harvests are as eagerly antic- 
ipated at Terhune Orchards as 
the short but fabulous strawber- 
ry season in late May and early June. 

Our strawberries are a favorite pick- 
your-own fruit. Families visit the farm to 
fill their boxes with fragrant berries to take 
home and serve on shortcake, cereal or ice 
cream, mix in smoothies and shakes, bake 
in pies and muffins, add to salads, and 
make fresh jam. 

Here at Terhune, we grow our berries on 
black plastic so that the season comes as 
soon as possible. We have two acres dedi- 
cated to pick-your-own strawberries, and 
while all of our varieties of berries are won- 
derful, we are always on the lookout for new 
ones that are even more juicy and delicious. 
That’s why this year there are a few new 

(continued on page 3) 



Mount Family 
Update 

pring at Terhune Orchards is 
always a time of anticipation 
and opportunity. As the 
orchards bloom, the fields are plowed and 
planted, the air warms and our activities 
pick up, we are full of the excitement of a 
new season. How will it all turn out, what 
will grow and bear fruit, what challenges 



The Mount Family in Jamaica. 


will weather bring us? The Terhune 
Orchards crew (red shirts) are ready! The 
trees are pruned, the seeds and plants are 
ordered, the new tractor has arrived, and 
winter’s plan is ready for action. Kite Day 
on May 7and 8 opens our doors wide to all 
friends and weather conditions. 

Everyone is a year older - May is our 
number one birthday month. Tess and 
Sasha turn four and share a birthday with 
Pop-Pop Gary on May 14 and Maya turns 
seven on May 15. What good fortune. 

Reuwai and Mike, with daughters 
Maya, Tess and Sasha, have settled in at 
Carter House at The Lawrenceville School 
where Reuwai is a housemaster as well as 
head of the science department. She 
explored the Galapagos Islands with stu- 
dents over spring break, returning just in 
time to send Mike off to Mexico to explore 
options for student travel there next year. 

Tannwen, Jim and grandson Becket 
(now three) have been busy, with Tannwen 
organizing our winery tasting room and col- 
laborating with three other area wineries 
that belong to the newly formed Delaware 
Valley Wine Trail group. We are all very 
excited about the latest vintage of our 
wines. Tannwen is also involved in working 
with many area restaurants and the farm 
markets that will be starting up again in 
June in Lawrenceville, Princeton and West 
Windsor. 

Son Mark is still in Washington State 
where he is a recruiter for the army. 

Gary, Princeton University Class of 
1966, will celebrate his 45th reunion as he 
continues his involvement as chair of the 
Mercer County Board of Agriculture, treas- 
urer of the Friends of Howell Living History 
Farm, and of course captain of the Carnegie 

Lake Rowing Association. , 

(continued on page 3) 








Learning a Crop 

by Gary Mount 


4 '.- a ... t Terhune Orchards, I grow 36 
different crops that we sell at the 
• A ' farm, at farmers’ markets and by 
delivering to schools and restaurants. 
Learning each crop has kept me busy and 
interested for much of the past 36 years. 

When Pam and I started farming in 
1975 we made friends with Bob and Dottie 
Dobbs, farmers in Camden County, New 
Jersey. They were a bit older than us and 
had been farming for quite a while. Bob 
grew some 15-20 different crops! At that 
time I was growing three crops — apples, 
peaches and pears and I just could not 
understand how he could do it. How could 
he keep all the different ones separate and 
know what to do and when for each crop? 

In the early 1980’s Pam and I realized 
that I had to learn how to grow some other 
crops. To make our business prosper, we 
needed a greater variety of things to sell. 
There was a gasoline shortage then and for 
our customers to burn two gallons of gas to 
come and get one gallon of cider just was 
not making sense. We have added crops 
ever since — one or two a year with our most 
recent crop being wine grapes. Each crop 
grows a bit differently, has its own require- 
ments and is harvested and stored differ- 
ently. My favorite author, John McPhee, 
wrote of riverboat captains who learned one 
turn of the river at a time. They would 
understand learning a crop. 

Such learning is not automatic. 
Although I grew up on a farm and am the 
10th generation of my family to farm in this 
area, these things do not come automatical- 



ly. My father grew only one crop (apples) 
and even at that, I did not learn how to 
grow apples. I learned how to work, but not 
the why of what I was doing. 

My most important teacher has been 
the Rutgers Cooperative Extension system. 
Each county in the country has an agricul- 
tural extension office. In New Jersey these 
offices are connected to Rutgers, which is 
the land grant university for New Jersey. 
Started by federal legislation in 1914, coop- 
erative extension has provided assistance to 
farmers (and now homeowners) ever since. 
Extension’s contribution to American agri- 
cultural productivity cannot be overstated 
but for me it has been very personal. When 
we started farming we were lucky to have 
an extension agent in Mercer County who 
specialized in fruit production, Charlie 
Holmes. I think he visited our farm once a 
week, on average, the first few years. 
Having someone like that “in my corner” 
was so helpful. In addition, I started to go to 
meetings and build my library. The New 
Jersey State Horticultural Society has 
sponsored an annual convention for many 
years and for the past 36 in Hershey, 
Pennsylvania, jointly with the Pennsyl- 
vania and Maryland societies. I attend 
every session that I can and have hardly 
missed a year. I also travel to the 
International Fruit Tree Association meet- 
ings — 35 years in a row there. This year an 
older fellow member there told me how well 
he remembered Pam and I, years ago, in the 
front row, asking questions whenever we 
could. There are “twilight meetings” for 
fruits and vegetables held at different 
farmer’s farms. There are a lot of meetings. 

I have learned crops in other ways. I 
have been lucky to have had talented and 
dedicated employees. One, Emiliano 
Martinez, has been a great teacher of how 
to grow many vegetables. I have learned to 
listen. 

I mentioned building my library. That 
brings me to my latest crop, wine grapes. 
Books on wine grape growing are like 
grapes in a bunch — many. I have a good 
number of them. My farm staff often laugh 


Firefly Festival — June 19 


he chance to make your own 
• Ir' wings and antennas doesn’t 
1 3 1 - _ come very often, but it happens 
each summer here at Terhune Orchards. 
That’s when we hold our annual Firefly 
Festival, which falls on Sunday, June 19 
this year. 

Each child will have the chance to make 
their own firefly wings and antennas, plus 
bug boxes, for the one night we celebrate 
these tiny insects whose flickering lights 
are such a pleasant part of summer here at 
the farm. Held in the evening when the fire- 
flies are flickering about, the festival begins 
at 4 p.m. and ends at dusk, around 9 p.m. 

Children will hear stories about fire- 
flies, play games and catch fireflies in 
boxes. There will be live music by Miss Amy 
and Her Big Kids Band and children can 
participate in the “art of flying” with 
Schafer’s Gymnastics. Pony rides and 
wagon rides around the farm will be avail- 
able throughout the event. 

Admission to the festival is free; there is 
a $5 charge for craft activities. 



Come hungry for dinner. Pam’s Firefly 
Tent will be filled with tasty treats includ- 
ing grilled chicken, hot dogs, corn on the 
cob, pie, apple cider, doughnuts, cookies and 
apples. 

For more information, call the farm 
store at (609) 924-2310, go to our website, 
terhuneorchards.com. 



at me when I tell them to wait a minute and 
run to my office in the farmhouse to look 
something up. 

Growing so many crops spreads me a bit 
thin. I am not as good at growing each crop 
as I might want to be. But I would have it 
no other way. Growing just one or two 
crops — I just couldn’t do it. This week I 
have just finished my planting plan for the 
year. While many of my crops are on 
bushes and trees that do not need to be 
planted each year, most vegetables and 
flowers do. They are in the plan (not aspara- 
gus or rhubarb). Each variety of each crop 
has an entry in the plan for each time it is 
planted. Some are planted eight times in 
a season. The total number of entries is 
north of 650. I can’t believe it. But then, I 
am thinking of my next crop. I have just 
planted artichokes. 


Spring Brings 
Flowers and 
Herbs 



am loves flowers, and always 
has some growing on the farm. 
Each spring the warmth and 
beauty of the season brings a heady burst of 
color and fragrance. 

Seedlings started in the greenhouses 
are ready when the weather turns warm, 
available in six-packs, 4-inch and 6-inch 
pots, hanging baskets and combination 



planters. There are pansies, primroses, 
johnny jump-ups, violas and many more 
flowers in a variety of colors. We also have 
cutting flowers, which are one of our spe- 
cialties. 

Vegetables and culinary herbs grow 
nicely alongside your favorite blooms. 


Bunny Chase 

We will have plenty of flowers for 
Easter, and if you come for our fun 
Bunny Chase on Easter weekend, you 
can get some then. Bunny Chase, a 
self-guided treasure hunt where chil- 
dren ages 2-8 follow clues that take 
them around the farm, make a bunny to 
take home and receive a bunny cookie, 
from 1 pm-4 pm April 23 and 24. 




Read, Pick 
and Have Fun 

I — ■: ducational story program com- 
, . -A' -- bined with a hands-on activity has 
' ■' L ->■ i made our Read & Pick Program 
one of the most popular here at Terhune 
Orchards. 

Farm Animals start off the season, with 
sessions planned for Tuesdays throughout 
the summer and into the fall. Children hear 
stories then pick flowers or produce or make 
a craft about strawberries, cherries, farm 
animals, blueberries, butterflies and honey- 
bees, vegetables, peaches, pears, apples, 
tractors and pumpkins. Check the calendar 
on our website for the complete schedule. 

Farm Animals Tuesday, May 17 

Strawberries Tuesday, June 7 

Cherries Tuesday, June 14 

Monarchs, Swallowtails and 
Honeybees — Oh My! 

Tuesday, June 28 

There are separate sessions at 9:30 and 
11 a.m. on designated Tuesdays. The pro- 
gram is for children ages preschool to 8. 
The cost is $7 per child and includes a 
craft activity or the picking of flowers or 
produce. 

Reservations are requested and can be 
made by calling the farm store at (609) 924- 
2310. For more information call the store or 
see the website terhuneorchards.com. 



Strawberries 

(continued from page 1) 

trial ones planted in our fields, courtesy of 
the New Jersey Small Fruits Council, 
which is developing new varieties for 
release. 

“We’re hopeful that some of these will be 
outstanding,” said Gary, who is always look- 
ing for fruit with the best flavor and lots of 
berries. 

By the time strawberry season arrives, 
we have already covered our cherry 
orchards, where ripening cherries must be 
protected from hungry birds. 

Pick-your-own cherry season usually 
comes around Father’s Day, and lasts about 
a week to 10 days. That’s when people fill 
their buckets with sweet cherries for eating 
and sour pie cherries for baking and jam. 

Strawberries and cherries taste won- 
derful and are a great way to get your vita- 
min C, minerals and fiber. 

Nature gets to decide when our straw- 
berries and cherries are ready, so make sure 
you either sign up for our e-mail news alerts 
through our terhuneorchards.com to alert 
you when the harvest begins, visit us on 
Facebook at www.Facebook.com/terhuneor- 
chards, follow us on Twitter at Twitter.com/ 
TerhuneOrchards or call the farm store at 
(609) 924-2310 for updates. 


Pick-your-own Asparagus 


ick-your-own opportunities at 
Terhune Orchards are expand- 
ing this spring with our first 
year of pick-your-own asparagus. 

Already a favorite place to pick straw- 
berries, blueberries, blackberries, cherries, 
raspberries and apples, the farm is now the 
go-to spot for ’s favorite spring vegetable. 

“It’s going to be fun,” said Gary, who has 
been reminiscing about how much his 
mother loved to go to Grover’s Farm in West 
Windsor to pick asparagus when he was a 
boy. 

Just as each kind of fruit has its own 
rules about picking, asparagus comes with 
a set of basic directions. Break it off low on 
the stem, Gary explains, while being careful 
not to step on smaller stalks that are still 
growing. When the weather is warm the 
stalks grow quickly, much to the delight of 
local asparagus fans. 

The pick-your-own field is located next 
to the cherry orchard; it is one of three 
asparagus fields on the farm. The other 
fields will provide asparagus for the farm 
store, where another spring favorite also 
can be found. Tart and tangy rhubarb, 
which Pam has loved since childhood, has 
its season at about the same time as 
asparagus. A perfect spring meal would 
include asparagus as a vegetable - 
blanched or roasted as a side dish, or in sal- 
ads or risotto - and a pie or cobbler for 
dessert made with rhubarb. 

Both rhubarb and asparagus are fat- 
free, contain vitamin C and other nutrients, 


and are full of flavor and easy to prepare. 
They also are a great start to the harvest 
season here on the farm. 

Sign up for e-mails at our website, ter- 
huneorchards.com, to alert you when the 
harvest begins, visit us on Facebook at 
www. Facebook. com/terhuneorchards , fol- 
low us on Twitter at Twitter.com/ 
TerhuneOrchards or call the farm store at 
(609) 924-2310 for updates. 




Birthday Parties in the Barnyard 


irthdays are special days, and 
are even more special when chil- 
dren get to celebrate them here 
at the farm. 

Our barnyard birthday parties are 
memorable and fun with a chance to feed 
the animals, a wagon ride around the farm 
and picnic tables reserved for the birthday 
celebration. 

Partiers are served apple cider and a 
birthday cake or cupcakes prepared and col- 
orfully decorated here at the farm bakery. 
Each child receives a coloring book party 
favor to take home. 

Face painting and pony rides also are 
available. See our website terhuneor- 



chards.com or call the farm store (609) 924- 
2310 for more information. 



Terhune Orchards is 
Now on Facebook and 
Twitter! 

Get up-to-the minute 
updates about all the happen- 
ings at Terhune Orchards by lik- 
ing us on Facebookorfollowing us 
on Twitter. Visit us at 
www.Facebook.com/terhuneor- 
chards or www.twitter.com/ter- 
hune orchards for news, photos, 
videos, recipes and more! 


Mount Family 

(continued from page 1) 

For Pam, spring means flowers and gar- 
dens and lots of new ideas. Serving her 12th 
year on the Lawrence Township council, 
Pam decided not to run for re-election this 
fall. It has been an honor to serve the resi- 
dents of Lawrence and help build a town we 
are all proud of! Her work serving on the 
board of Sustainable Lawrence and the 
Lawrence Green Team continues at a hectic 
pace. She has been elected to chair the New 
Jersey Mayors Council for a Green Future, 
which oversees the Sustainable Jersey 
municipal certification program, a full-time 
job itself - so spring brings new challenges 
and ways of serving. 

While the orchards bloom and the fields 
get planted and the sun shines, we welcome 
everyone to share Terhune Orchards with 
all of us. 




Calendar of Events 2011 


April 19 

Read & Explore, 10am 

April 22 

Arbor Day Celebration, 
10am session and 4pm 
session 

April 23 

Bunny Chase, l-3pm 

April 24 

Bunny Chase, l-3pm 

May 7 

Kite Day, 10am-5pm 

May 8 

Kite Day, 10am-5pm 

May 17 

Read & Pick Farm 
Animals 9:30 & 11am 

June 7 

Read & Pick 
Strawberries 9:30 & 
11am 

June 19 

Firefly Festival 4-9pm 


June 28 Read & Pick Monarchs, 

Swallowtails and 
Honeybees 9:30 & 11am 

****** 

Farm Store, Bam Yard, & Farm Trail: 

Open to the public daily all year 

Winery and Tasting Room: Open 
Wed.-Sun., 12pm to 5pm. 

School and Group Tours: By appoint- 
ment, April through October. 

Barnyard Birthday Parties: By 

appointment, late April through early 


Pick-Your-Own Schedule 

May — Strawberries 

June — Blueberries, Sweet Cherries, Sour Cherries 
July — Blueberries, Raspberries, Blackberries, Flowers 
August — Raspberries, Blackberries, Flowers, Apples (4th weekend) 
September & October — Apples (Van Kirk Rd. only), 

Raspberries, Pumpkins, Flowers 

Van Kirk Road Orchard opens last weekend in August. 

Call Farm Store 609-924-2310 for information on availability of specific varieties. 


Trees and Stories 
on Arbor Day 


pS I ere at Terhune Orchards, we love 
:}.( ][ trees, which give us shade, fruit 
' and so much more. So Arbor Day, 
which is April 29, will be a special time here 
on the farm. That’s when pre-school age 
youngsters are invited to come at 10 am and 
4pm for the reading of a tree story. Each 
child will receive a free blue spruce seedling 
to take home and plant. 

School-age children are invited for a 4 
p.m. session, when there will be another 
story with more seedlings to take home. 

Admission is free. Come celebrate the 
wonder of trees. 



New Vintages Welcome You Back 
to Terhune Orchards Vineyard 
and Winery Tasting Room 


fter a busy first harvest and hol- 
iday season, our tasting room is 
replenished with Terhune 
Orchards Vineyard & Winery’s new vin- 
tages. Our own 2009 red wines are now bot- 
tled! Enjoy the popular Bam Red, a blend of 
Cabernet Franc and Cabernet Sauvignon. 
New this season is Rooster Red, 100% 
Estate Grown, semi-sweet wine with a 
pleasant finish. 

2010 was a great growing season for 
grapes. It was dry and warm giving long 
growing days for the grapes. Come taste the 
richness. Chardonnay, which quickly sold 


out in September, is a wonderful spring 
wine, light and dry with just a trace of oak. 
When you come strawberry picking, pick up 
a bottle of Front Porch Breeze -a blend of 
our own Vidal Blanc and Orange Muscat, 
this a semi-sweet and fruity wine hint of 
strawberry. What a perfect combination! 

While our wines are made in the same 
style as last season and blended to echo the 
qualities that we felt excelled in each vari- 
ety, every season is a little different. We 
hope you will enjoy an afternoon of wine 
tasting and visiting the farm. 


We’re Online! 

Want to know what’s 
happening at Terhune 
Orchards? Check out our 
Web Page 

www. terhuneorchards.com 

° Sign up for E-News 

° Visit the Contact Us 
Page. 





Directions to 
Terhune Orchards 

Directions: Travel on the New Jersey 
Turnpike South to Exit 9, transfer to Rte 
#1 South for about 20 miles, then take 
Interstate 95 South (different from the 
NJ Turnpike) to the second exit for Rte 
206 North, Lawrenceville-Princeton. 
Take route #206 to the fourth traffic light 
and turn left onto Cold Soil Road. The 
main farm is on the right, 3 miles from 
Rte #206. 








Trenton Farmer’s Market 
Spruce Street 
(609) 695-7855 





330 Cold Soil Road 
Princeton, NJ 08540 • (609) 924-2310 
www.TerhuneOrchards.com 
email info@terhuneorchards.com 

SUMMER 2011 


Have a Blast at Our Blueberry Bash 


Pick Your Own Blueberries, 
Blackberries and Raspberries 


,-jp^y, erry pies, muffins, crisps, cob- 
’ '1 1 ' "T" biers and jams all taste a little 
• by better when they are made using 
berries you picked yourself. That’s true in 
summertime, when you can pile them on 
cereal, shortcake or ice cream, and during 
the cold days of winter, when you can pull 
the fruit you picked out of the freezer and 
enjoy some summer sunshine. 

Blueberries, raspberries and blackber- 
ries are all available for pick-your-own at 
Terhune Orchards. Beginning in late-June 
with the ripening of blueberries, and into 
autumn when the fall crop of raspberries is 
available, there is almost always something 
delicious to pick at the farm. 

Knowing when to come and pick is easy; 
just sign up for our E-News updates on our 
website, www.terhuneorchards.com and you 
will receive our updates notifying you when 
our berries are in season. Or check at the 
farm store by calling (609) 924-2310. Then 
come to the farm, grab a box or bucket, and 



Picking berries by Susan Shepard 


head for fields. 

When picking blueberries, look for dark 
blue berries with a frosty sheen to ensure 
they are ripe and ready. Avoid any berries 
that are green or reddish in color, and 
whether picking blueberries, blackberries 

(continued on page 2) 


Mount Family 
News 

he Mount Family loves summer, 
because it means great food, fun 
outdoor stuff to do, and a farm 
full of fruits and vegetables to harvest! 

Pam the gardener is just in heaven 
working in her garden. Now with grand- 
children who are ready to help Gran work 
and plant things, gardening is even more 



Grandchildren, Sasha, Tess, Maya and Becket 


fun for Pam. The grandchildren’s excite- 
ment has inspired us to add a new camp to 
our summer camp program. We are adding 
two more weeks to the program for farming 
and gardening camp, with the children 
helping with our own children’s garden. So 
get ready, get set, all diggers, planters, har- 
vesters and eaters! The camp will be held 
July 11-15 and again August 1-5. 

Our youngest grandchild, Tannwen and 
Jim’s son Becket, is now 3 and is so thrilled 
with growing things that he has insisted on 
having his own garden with everything blue 
- actually there are a lot of blue flowers. He 
and Tannwen have had fun tending to his 
little plot. 

Maya, 7, and her twin sisters Tess and 
Sasha, 4, are working on gardens around 
their new house on the Lawrenceville 
School campus, where mom Reuwai is the 
housemaster of Carter House. Kids and 
gardens go together - Reuwai’s want to 
know everything from what do worms do to 
what do radishes taste like. From seeds to 
plants, from bees to stings, from gardening 
tools and why water is important to what 
compost is and does, the kids have a natu- 
ral curiosity about gardening. 

The grandkids are excited about our 
new chicken house and new chicks, as well 
as our new black goat, now named Blackie 
after a month-ling naming contest. 

Terhune Orchards is a 200-acre farm 
using the latest growing techniques, effi- 
cient modern tractors and irrigation sys- 
tems, but as we change and adapt, what is 
great about the farm for Gran and Pop Pop 
(Pam and Gary) remains the same - to love 
our children (Tannwen, Reuwai, and Mark, 
and their spouses) and watch them and our 
grandchildren living and loving the farm 
life. It’s all about family! 





hen the warm winds of July 
are blowing and the blueberry 
bushes are fragrant and laden 
with berries, we celebrate New Jersey’s offi- 
cial state fruit with our annual Blueberry 
Bash. This year our 
celebration will be 
held July 9th and 
10th, from 10am to 
5pm. 

Not only can you 
pick your own 
berries from our 
beautiful blueberry 
bushes, but there 
will be plenty of 
blueberry treats and 
other festival 
foods for sale. 

Look for 
blueberry pies, 
muffins, breads, 
tea and more 
at Pam’s Blue- 
berry Bash 
Buffet. You also 
will find hot 
dogs, salads and 
barbecue chick- 
en to help satis- 
fy your hunger. Grownups can stop in at 
our winery tasting room to sample our pop- 
ular vintages including Cold Soil White, 
Bam Red and Front Porch Breeze. New 




this season is our Rooster Red. 

But our Blueberry Bash isn’t just about 
food. There will be live music, pony rides, 
wagon rides around the farm and our annu- 
al Blueberry Bake-Off on July 10. There are 
categories for children and 
adults to show off their 
blueberry baking skills, 
^ and gift cards to the 
Terhune Orchards farm 
store for prizes. Adult 
first-place winners receive 
a $100 gift card and chil- 
dren receive a $50 gift 
card. Contest rules and 
entry forms are available 
at the farm store and 


online at our website, www.terhu- 
neorchards.com. Blueberry Bash is held 
from 10 a.m. to 5 p.m. both days. Admission 
is free and plenty of free parking is avail- 
able at the farm. 



A Bug is a Bug is Bug 

by Gary Mount 


he same can be said about dis- 
ease as well, though not as well 
off the tongue. As a farmer grow- 
ing fruit and vegetables in central New 
Jersey, I have to pay a lot of attention to 
bugs and disease. We are close to eastern 
ports, where many insects entered the 
country and have a moist and humid cli- 
mate, just right for disease. This is my 37th 
year as a farmer and I face the same prob- 
lems — with some new ones added. 

I sometimes get asked why it is such a 
problem now. After all, humans have been 
growing fruit and vegetables for a long 
time. Part of the answer is in today’s food 
supply system. Simplistically put, everyone 
eats but only a few produce food. I think it 
is about 2% of the population in the US. 
Farmers grow lots of one crop in one place. 
Growing problems are concentrated. 
Diseases and insects are not limited by a 
lack of a host plant to attack — there are 
plenty. And farmers grow the crops to sell. 
The product has to be attractive and whole- 
some — not infested by insects or disease — 
in order to be saleable. In contrast, humans 
in the past grew a lot of their own food. Not 
only was there not a lot of one crop in one 
place but standards were not as high. Not 
many fruits and vegetables were eaten raw 
and bad spots were simply cut out before 
cooking. By contrast, I had a customer last 
year inform me that she threw out any ear 
of corn with a worm in the tip. Really! And 
in the case of apples and pears in earlier 
times, most was consumed in a liquid 
state — that is hard cider or Perry. 
Blemishes or insect bites were not a prob- 
lem. If a pie was to be baked, it just meant 
sorting through to find the best apples — the 
rest could go to cider. 

O.K., I have established that we cause 
our own problems. But what to do about it? 
In the middle of the 1900’s, farmers began 
to use pesticides. They were able to produce 
better products and had less waste. Insects 
and disease were reduced. Great! But not 
completely great. Some of the materials 
applied to the plants were fine but some 
were not. There was not enough informa- 
tion available about the materials — pesti- 


cides — and about the insects and disease. 
Some of the pesticides lasted too long. Some 
caused harm to animals and humans. 
Some killed predacious insects as well as 
the fruit or vegetable harming ones. There 
was a long way to go. 

My father was a farmer in the 20’s 
through 60’s. He farmed during the time of 
great change as far as insect and disease 
control. I am continually amazed at how lit- 
tle was known about insects, disease and 
pesticides back then. If something worked, 
it was used. Today’s farmers have so much 
more information available. Cooperative 
Extension provides research and advice — in 
New Jersey it is from Rutgers University. 
The State and federal government agencies 
provide oversight — as in all things that is 
not always 100% good, but then, what is? 

Integrated Pest Management (IPM), is 
a technique that takes the understanding of 
the disease and insect problems, their inter- 
action with the pesticides or other control 
methods available and develops bio-ration- 
al approaches to producing a farm product. 
It helps me produce crops with the mini- 
mum of outside inputs. IPM comes up with 
novel techniques to produce wholesome 
products. My favorite is the use of 
pheromones. 

Insects that spend part of their lives as 
moths find each other by the use of 
pheromones, which are identifying scent 
like substances produced by the female 
moth to attract male moths. Think of 
pheromones as perfume. By making a syn- 
thetic pheromone and putting it inside a 
sticky trap, we are able to attract male 
moths. We can know when they are active 
and when they might attack our crop. The 
Codling Moth is the infamous “worm in the 
apple”. Apple growers have known for a 
long time that the codling moth is active in 
the month of June, but never exactly when. 
My father had to spray 5 or 6 weekly sprays 
to be sure of protection. With the informa- 
tion that we now get from the use of 
pheromones, we can protect our apples from 
codling moth with just one spray! To an 
apple grower that is really great. But 
pheromones are now being used in another 



The Peachiest Season of All 
Begins in July 


e love our berries and apples 
here at the farm, but the 
peach and nectarine season is 
a treasured time of year. It’s the season of 
sweet fruit that’s so juicy and flavorful that 
when you take a bite, you have to lean for- 
ward so the juice doesn’t drip on your shirt. 
And even when it does, you might be tempt- 
ed to reach for another one. 

Peach season begins in July with semi- 
freestone varieties and continues through 
August and into September with freestones. 
Here at the farm, we grow four kinds of nec- 
tarines and more than 30 varieties of peach- 
es with names like Sentry and Garnet 
Beauty. Why do we grow so many? Because 
they ripen at different times, and that 
allows us to extend our season so that it 
lasts two months. 

We pick our peaches ripe but firm. That 
way you can take them home, set them on 
your kitchen counter and let them soften to 
the perfect texture for snacking or baking 



into crisps, cobbler and pies. And don’t for- 
get shortcake! Sliced tree-ripened peaches 
served over shortcake with a scoop of ice 
cream is the best. 

The nectarine is a first cousin of the 
peach, only without the fuzz, and anything 
you do with a peach you can do with a nec- 
tarine. Both peaches and nectarines come 
in white and yellow varieties; you might 
choose a favorite but here at the farm we 
like them all. 




way, called mating disruption or the confu- 
sion technique. The names are descrip- 
tive — the technique is brilliant. We put a 
twist tie, like on a bread wrapper that con- 
tains the pheromone on each tree in the 
orchard. Male moths are attracted in great 
numbers because of the “perfume”. But the 
trick is that when they get there, so much of 
the scent is present, it is impossible for 
them to find the females. Thus no mating, 
no egg laying by the females and no worms 
in the apples! No sprays for codling moth 
are needed! 

The great increase in the amount of 
information available to a farmer is espe- 
cially a good thing for me in that I am now 
growing many crops here at Terhune 
Orchards as certified organic. Growing 
crops without chemical inputs and using an 
understanding of how things grow and 
interact with the environment around them 
requires a detailed understanding of the 
relationships involved. I like organic grow- 
ing because I feel that if a crop can be grown 
and marketed profitably without chemical 
inputs, why not? This year I am growing a 
block of apples organically — but not for the 
first time. This is my third attempt; the 
times before were in other orchards in 1978 
and 1985. The first two times were failures. 
The apples were unappealing and were not 
salable. The trouble? You can guess my 
answer which is that not enough informa- 
tion was available. As far as organic grow- 
ing is concerned, a complete understanding 

(continued on page 3) 


Pick Your Own Berries 

(continued from page 1) 

or raspberries, make sure to choose berries 
that slip easily off of their stems. If you 
have to pull at them to get them off, they 
are not ready to pick yet. 

Eating fresh berries is one of the joys of 
summer, but when winter comes, it’s nice to 
have a stash in the freezer. To freeze, simply 
spread the berries in a single layer on a 
baking sheet or pan, them put them in the 
freezer long enough so they freeze solid. 

Remove them from the freezer and 
package them in freezer bags or containers. 
They are ready to be pulled out to use for 
baking or to pop onto your cereal. That’s all 
there is to it! So join us from June through 
early September and come often to pick 
your fill of blueberries, raspberries and 
blackberries this summer. 




Another Season 
Of Read & Pick 

ould your child like to walk out 
into the orchard and pick an 
apple, some flowers or a cupful 
vlany children enjoy having a 
chance to learn more about the farm and 
the crops that grow here, and that’s why we 
offer our popular Read & Pick program, 
which is recommended for children pre- 
school age to 8 years. 

Each session of Read & Pick, which 
takes place alternate Tuesday mornings at 
the farm, features educational program 
focused on how that crop grows, story time 
and a chance to go out into the fields or 
orchards to pick a fruit, flower or vegetable, 
or participate in a craft project. 

The programs are held at 9:30 and 11 
a.m. The cost is $7 per child. Pre-registra- 
tion is requested. Call the farm store (609) 
924-2310. 

Upcoming Read & Pick Programs: 
Monarchs, Swallowtails and 
Honeybees - Oh My! - June 28 

Blueberries - July 12 
Flowers - July 26 
Peaches - August 9 
Pears - August 23 
Apples - August 30 
Vegetables - September 13 
Tractors - September 28 
Pumpkins - October 4 




Share Your 
Farm Photos 
And Win a Prize 

~ t’s time to come to the farm and 
I/ 9 1 start taking pictures. Before you 
#7-1^ know it, September will be here 
and with it, the deadline for the annual 
Terhune Orchards Photography Contest. 

This year’s theme is “Picture Perfect at 
Terhune Orchards.” 

The contest is open to amateurs, stu- 
dents and professionals. Each contestant 
may submit two photographs (not previous- 
ly submitted) taken here on the farm. 

The deadline for entries is Tuesday, 
Sept. 27, 2011. Winners will be announced 
and posted Oct. 1. They will remain on view 
through Oct. 30. 

The top prize winner will receive a $100 
Terhune Orchards gift card. Those who win 
honorable mentions will receive $50 
Terhune Orchards gift cards. For complete 
rules and entry information, see the farm 
website, www.terhuneorchards.com. 


Planning Ahead: 

Canning and Freezing Class 


n recent years an increasing 
number of people have come to 
the farm for Pam’s free canning 
and freezing class, held each year at the 
height of the growing season on the farm. 
Their interest shows they support local 
farms as the source for the freshest, best- 
tasting fruit and vegetables, and want to 
continue to enjoy that bounty through the 
cold months. 

Pam has been canning and freezing 
since she was a little girl. She learned from 
her mother, who was the acknowledged 
expert in the family. In the class at the 
farm, Pam shares her knowledge by teach- 
ing how best to freeze berries, peaches and 
com; can peaches and tomatoes; and make 
and can jam. 

The rewards of preserving are great, 
Pam says. “Peaches are worth freezing 
because defrosted, they taste exactly like 
fresh peaches.” Com cut from the cob at the 
height of the season and frozen is just as 




good. “It’s worth the work, she said. “You 
can’t get frozen com this good in the super- 
market.” 

And come winter, you have the satisfac- 
tion of pulling your own fruit and vegeta- 
bles out of the freezer or off your shelf and 
serving it to family and friends. 

Pam will also give tips on how to freeze 
peaches or berries in the shape of pie fill- 
ings so that when you want to bake your 
pie, you just roll out your crust and drop in 
the fruit. For those who like to make soups 
and stews in winter, she will also share her 
mom’s recipe for her “garden special” soup 
base. 

This year’s class is scheduled for Aug. 6 
at 10 am under the maple tree outside the 
farmhouse. For complete canning and freez- 
ing directions, see the farm website, terhu- 
neorchards.com. To reserve a spot in the 
canning and freezing class, call the farm 
store at (609) 924-2310. 



Happy Birthdays at the Farm 


visit to the farm is always fun, 
but it is extra special when the 
occasion is the celebration of a 
child’s birthday! 

Our Barnyard Birthday Parties are a 
big hit with the birthday boy or girl, their 
guests and their parents. Everyone gets to 
take a private hayride through the farm, 
and then sit at reserved picnic tables to 
enjoy birthday cake or cupcakes and cups of 
cold apple cider. 

Visiting our sheep, goats, geese, horse 
and chickens is part of the fun. The high- 
light is when the children get to feed the 
animals with corn we provide. Small chil- 
dren especially enjoy riding our small fleet 
of pedal tractors, and each child receives a 
farm coloring book to take home. Face 
painting and pony rides can be provided for 
an additional fee. 


Terhune Orchards is 
Now on Facebook and 
Twitter! 

Get up-to-the-minute updates 
about all the happenings at Terhune 
Orchards by liking us on Facebook or 
following us on Twitter. Visit us at 
www.Facebook.com/terhuneorchards 
or www.twitter.com/terhune 
orchards for news, photos, videos, 
recipes and more! 


The price of Barnyard Birthday Parties 
includes guests only because as part of our 
party packages, the immediate birthday 
family participates for free! 


A Bug is a Bug 

(continued from page 2 

of disease, insect and plant interactions is 
needed. Right now, we are smarter than we 
were, but there is still a long ways to go. I 
am getting help from Rutgers Extension 
and the IPM program and I think (knock on 
wood) that my organic apple growing will be 
more successful than it was in 1978 and 
1985. Check with me in the fall to find out. 

Another good thing about the increased 
information available concerns the stink 
bug. This particular insect, the brown mar- 
morated stink bug, is a newcomer to the 
United States. It has been here about 8 
years and has spread to almost all states. 
For a fruit and vegetable grower, it is dev- 
astating. It is very mobile and can easily go 
from one crop to another. It damages crops 
in all of its life stages which means that if it 
is present, it is eating. We have few insect 
predators here that attack it — maybe con- 
trolling only about 5%. (In Southeast Asia, 
where it came from, predators control about 
65%). And most of the pesticides that we 
have do not kill it. Last year, stink bugs 
moved into my orchards right at the end of 
harvest — maybe 3 or 4 days before the last 
apples were picked. On those later vari- 
eties, we had 55% damage from stink bug. 
There is a tremendous effort underway to 
gain an understanding of this insect. But — 
there is still a long ways to go. 





Calendar of Events — 2011 


June 19 

June 21 
June 28 


July 5 
July 9 & 10 
July 11-15 & 
August 1-5 
July 12 

July 18-22 & 
July 5-29 
July 26 

August 6 

August 9 


Firefly Festival 
4pm-9pm 

Diggers & Planters 4pm 
Read & Pick Monarchs 
& Honeybees 
9:30am & 11am 
Diggers & Planters 4pm 
Blueberry Bash 
Future Farmers 
Gardening Camp 
Read & Pick Blueberries 
9:30am & 11am 
Farm Camp 

Read & Pick Flowers 
9:30am & 11am 
Pam’s Canning & 
Freezing Class 10am 
Read & Pick Peaches 
9:30am & 11am 


August 13 &14 Winery Sangria 
Weekend 12-5pm 

August 23 Read & Pick Pears 
9:30am & 11am 

August 30 Read & Pick Apples 
9:30am & 11am 

Sept 13 Read & Pick Vegetables 

9:30am & 11am 

Sept 17 & 18 Apple Day 10am-5pm 

444444 

Farm Store, Barn Yard & Farm Trail: 

Open to the public daily all year 
School and Group Tours: By appoint- 
ment, April through October. 

Barnyard Birthday Parties: By 

appointment, late April through early 
November 


Winery Tasting Room: 

Open 12-5pm Wed-Sun 


Pick-Your-Own Schedule 

May — Strawberries 

June — Blueberries, Sweet Cherries, Sour Cherries 
July — Blueberries, Raspberries, Blackberries, Flowers 
August — Raspberries, Blackberries, Flowers, Apples (4th weekend) 
September & October — Apples (Van Kirk Rd. only), 

Raspberries, Pumpkins, Flowers 

Van Kirk Road Orchard opens last weekend in August. 

Call Farm Store 609-924-2310 for information on availability of specific varieties. 


Summer and Wine 



erhune Orchards Vineyard and 
Winery has the perfect wines for 
summer picnics and barbeques. 
Bring your family and Mends to the farm 
for a wine tasting or bring a bottle to your 
next barbeque. In the hot days of summer, 
enjoy the crisp, smooth whites Vidal Blanc 
and Chardonnay. Semi-sweet Front Porch 
Breeze and Cold Soil White pair well with 
just picked fruits from our farm fields. 

We are proud to announce that Terhune 
Orchards wines have received awards from 
the 2011 New Jersey Wine Competition. 
Rooster Red received Silver metal, 2010 
Vidal Blanc receive a Bronze, Chambourcin 
received a Bronze. All of the wines that we 
submitted received Quality Wine Alliance 


distinction (Rooster Red, Vidal Blanc, 
Chambourcin, and Bam Red). As noted by 
the Garden State Wine Growers Associa- 
tion, “New Jersey wines must pass a rigor- 
ous review process before they earn the cov- 
eted QWA designation”. 

Make a weekend out of visiting the 
Delaware Valley Wine Trail. The second 
weekend of each month, Terhune Orchards 
Vineyard and Winery, Old York Cellars, 
Unionville Vineyards and Hopewell Valley 
Vineyard join together for a weekend of fun. 
In July, join us for a tasting on Blueberry 
Bash weekend, July 9 & 10 with fun activi- 
ties for the whole family. August 13 & 14 is 
Sangria weekend! Enjoy a refreshing glass 
in the heat of summer. 



A Bounty of 
Farm-fresh 
Vegetables All 
Season Long 



t Terhune Orchards, the veg- 
etable season is in full swing in 
June with the arrival of spinach, 
lettuces, radishes, swiss chard, peas and 
lots of herbs. It continues through the sum- 
mer months with tomatoes, com, green 
beans, peppers and potatoes, followed by 
eggplant and squash. Broccoli, cauliflower, 
kale, winter squash and Bmssels sprouts 
arrive in the fall. 

With lettuce available year round and 
herbs in season from spring through fall, 
that means throughout the growing season 
there are fresh vegetables and herbs at the 
farm to help you make flavorful, nutritional 
meals for you and your family. 



Salads are an easy and favorite way to 
eat vegetables, and everyone knows that 
fresh summertime Jersey tomatoes, cucum- 
bers and peppers like those grown at the 
farm brighten any meal. Some vegetables 
such as peas, squash, cauliflower, Bmssels 
sprouts and broccoli taste great when 
steamed or sauteed. And nothing beats egg- 
plant parmigiana or a homemade stuffed 
pepper or squash for supper. Check our 
website, www.terhuneorchards.com, or stop 
in the farm store for recipes offering inter- 
esting new ways to prepare vegetables. 



Directions to 
Terhune Orchards 

Directions: Travel on the New Jersey 
Turnpike South to Exit 9, transfer to Rte 
#1 South for about 20 miles, then take 
Interstate 95 South (different from the 
NJ Turnpike) to the second exit for Rte 
206 North, Lawrenceville-Princeton. 
Take route #206 to the fourth traffic light 
and turn left onto Cold Soil Road. The 
main farm is on the right, 3 miles from 
Rte #206. 







Trenton Farmer’s Market 
Spruce Street 
(609) 695-7855 



There’s Always Old-fashioned Fun at 
Apple Day — Sept. 17 & 18, 10am-5pm 



utumn is the season for crisp, 
sweet apples and here at Ter- 
hune Orchards we celebrate this 
fabulous time of year with family fun and 
food at our two- 
day Apple Day 
festival Sept. 17 
and 18 from 
10am-5pm, and 
continue the cel- 
ebration every 
weekend 
through 
October. 

This year 
will be our 35th 
annual Apple Day. Pick 
your own fresh apples 
from our dwarf trees, 
take a tractor-drawn 
wagon ride, enjoy live 
music from the Daisy Jug 
Band (returning for the 
30th year), visit the 
Adventure Bam, play on 
the pedal tractors, walk the farm trail and 
enjoy farm fresh snacks and homemade 
lunch. For the kids, there will be face paint- 
ing, pumpkin painting, pony rides and 
scarecrows to make. 

When you visit our Adventure Bam you 
can learn about the history and legends of 
the Garden State beginning with the first 
residents, the Lenape Indians. Legends will 
range from the tale of the Jersey Devil to 
more contemporary music icons Bruce 
Springsteen and Frank Sinatra. Come see 


our special feature of historic farming arti- 
facts found right here at the farm. 

Here’s a tip: Visit the Adventure Barn’s 
Legends and Lore of New Jersey exhibit 
before heading for our Terhune 
Orchards Com Stalk Maze in 
order to be better prepared for 
some surprising questions you 
will find hidden in the maze. 
Every front porch needs a 
scarecrow for fall decoration — 


create a 
special 
scare- 
crow 
here! You 

can create a special character for your front 
porch by dressing it from our bins of cloth- 
ing. We will have plenty of straw for stuff- 
ing your personal autumn decoration. 

Pick Your Own apples at the home farm 
on Apple Day weekend or visit our orchards 

(continued on page 4) 



Pick Your Own Apples and Gourds at 
Van Kirk Road Orchard 


he beauty of Terhune Orchards 
in autumn is an added bonus 
you can enjoy when you come to 
pick your own apples in our orchards on 
Van Kirk Road. 

Enjoy the crisp autumn air and the feel 
of the changing season when you come to 
pick your own fmit to eat fresh, make 
applesauce, or bake into pies, cakes, 
muffins and breads. 

Apples ripen when Mother Nature says 
they are ready, so in order to enjoy all of our 
many varieties, come back often throughout 
the season. Early varieties at Van Kirk 
include Gala, Jonamac, McIntosh, Liberty, 
Jonathan, and Red and Golden Delicious. 
Mid-season brings Empire, Macoun and 
Stayman Winesap. You can pick our 
Braeburn, Cameo, Granny Smith and Pink 

(continued on page 3) 




The Mount’s 
“Family Farm” 



erhune Orchards is a family 
farm. Our whole extended fami- 
ly has, over the years, been 
incredibly supportive of all that we have 
done here, whether it was helping to make 
those first years in business successful, 
pitching in at our “apple day,” or giving good 
advice like my Uncle Emil. He had, on his 



Grandchildren: Sasha, Justin, Tess, Maya and 
Bechet 


first visit to the farm in 1975, advised, 
“Pamie, it is going to take a hell of a lot of 
apples to pay this place off!” Truer words 
have never been spoken! 

Over the years, sisters, brothers, daugh- 
ters, sons-in-law, nieces, nephews, (nephew 
Jeremy Mount has been working on the 
farm this summer and has contributed an 
article in this newsletter) and now grand- 
children, add the “family” to the family 
business. Then 7 years ago, daughter 
Tannwen moved back to the farm from 
California and has become a partner in the 
business. With son Beckett, now 3, it is all 
about helping to fix things and riding trac- 
tors with Pop-pop. Her husband Jim 
Washburn teaches high school in Mont- 
gomery but on weekends in the fall, he over- 
sees the Pick Your Own farm operation. Our 
enterprise is further increased by son-in- 
law Mike Hanewald’s interest and effort in 
making wine. 

This summer daughter Reuwai and 
husband Mike ( both teach at Lawrenceville 
School) had the opportunity to travel to 
China and Tibet — a fantastic trip, but even 
better, Gary and I had our three most pre- 
cious granddaughters, Maya 7, Tess and 
Sasha 4, here on the farm for 2 weeks. That 
brought a new dimension to Family Farm, 
from the lemonade stand (where the secre- 
tary of NJ Department of Agriculture 
bought 4 cups) to the new play house and 
children’s garden. Having the Hanewald 
family living in town, with Tannwen, Jim 
and Becket living here and spending lots of 
time here is all about the next generation 
on the farm — the 11th generation of Mounts 
farming in central Jersey. Another plus was 
grandson Justin Mount here on his annual 

(continued on page 2) 








Smoothing the Land 

by Gary Mount 

rains collect in the low area, creating Lake 
Terhune — maybe 6 to 12 inches deep. 
Although the water eventually soaks in or 
evaporates, there is no way grape vines are 
going to tolerate sitting there with their feet 
in the water. I had nearly decided to give up 
the idea of planting in that area when I 
talked to my friends from NRCS. 

You can guess from the acronym that 
NRCS is something to do with govern- 
ment — it is Natural Resource Conservation 
Service, a federal agency that, among other 
things, helps farmers with conservation 
plans and practices for their farms. They 
suggested that I do a practice called land 
smoothing. It is sort of simple except for the 
scale of the project. The topsoil is pushed to 
the side — maybe 8 to 12 inches worth of top- 
soil — then the subsoil is graded to eliminate 
Lake Terhune but still provide a gentle 
slope and finally the topsoil is pushed back 
on top. Simple? Yes, but then, ten acres are 
involved. I suppose in the time of large 
development and the like, such a project is 
next to nothing, but for us it seems like 
working on the Panama Canal. 

All has been going well. Our contractor, 
Tom Posh of Patriot Excavating, seems to 
be doing a good job. Until, that is, this week 
when we have had 9 inches of rain! I asked 
Tom if maybe he had forgotten to go to 
church? All work has stopped and we are 
waiting for it to dry. 

There is a good side to the delay. My 
three-year-old grandson, Becket, lives next 
to the ten-acre field. He loves tractors, bull- 
dozers and all sorts of construction equip- 
ment. He is happy to see the soil being 
pushed back and forth and he is happy to 
see the land being smoothed. 

Terhune Orchards Vineyard & Winery 

erhune Orchards Vineyard and 
Winery’s tasting room is in its 
second year and Gary and 
daughter Tannwen continue to make wines 
from our Chambourcin, Vidal Blanc, Caber- 
net Franc, Carbernet, Cabernet Sauvignon 
and Chardonnay grapes. With son-in-law 
Mike Hanewald, we also have the favorite 
Apple Wine made from our apples grown on 
the farm, and this we year have added two 
new fruit blends, Apple-Peach (Just 
Peachy) and Apple-Blueberry (Harvest 
Blue). 

Stop by our tasting room Wednesday 
through Sunday from noon to 6 p.m. to sam- 
ple our wines; for an added fee, take home 
one of our Terhune Orchards glasses etched 
with our Terhune Orchards Vineyard and 
Winery logo. Be sure to sample our award 
winners, Vidal Blanc, Rooster Red and 
Chambourcin. 

Wine is for sale in the tasting room, 
which is housed in the farm’s 150-year-old 
bam, and also in the farm store every day. 

Check out the labels on our wines; the 
Chardonnay, Chambourcin and Vidal Blanc 
feature Gary’s tractors, a familiar site on 
the farm; our Apple Wine label shows our 
Terhune apple logo; Rooster Red displays 
one of our roosters while our Bam Red 
blend features our own big red bam. Front 
Porch Breeze showcases one of our friendly 
golden labs on the front porch, and frosty 
Cold Soil White shows our stately apple 
trees on a winter day. 

We opened the tasting room last year 
after years of planning and work by Gary 




and daughter Tannwen and are proud of 
the wines we have created. We hope you 
enjoy them too. So, whether you are here to 
pick your own apples or enjoy our Fall 
Family Fun Weekends, stop in the tasting 
room and see what we’re excited about. 

We are collaborating with three other 
local wineries to make up the Delaware 
River Valley Wine Trail. Special events are 
featured once a month which makes for a 
fun afternoon outing. Sept. 10 and 11, the 
wine trail is hosting Art and Wine weekend. 
We all know that Terhune Orchards is a 
work of art, and local artists will have their 
chance to capture its beauty on canvas. 

Artists will set up work stations at the 
farms so that visitors can watch them paint 
while sampling wines. We will create a 
clothesline art show and sale to show off what 
they paint. Artists can call the farm store at 
(609) 924-2310 or email info@terhune 
orchards.com to register for the event. 

For more on our winery and special 
winery events see the website terhune 
orchards.com. 



y latest adventure on the farm 
does not involve planting, grow- 
ing, picking, storing, processing 
or selling of our crops. It is a process to “get 
ready” to plant a crop. A little mundane- 
sounding perhaps, but it has turned out to 
be interesting. 

The area on the 65-acre farm where I 
have planted 4.5 acres of wine grapes seems 
to be a pretty good location for grape grow- 
ing. Expanding the planting is another 
matter — there is Lake Terhune right in the 
way. The field to the south of the 4.5 acres 
is where I want to plant more grapes. It has 
a gentle overall slope to the south except for 
one area. Ok — it is not really a lake, but 
there is a depression followed by a ridge 
before the gentle slope continues. Heavy 



It’s a Snap to 
Enter the 
Terhune 
Photo Contest 



aking pictures of your favorite 
scenes and activities at Terhune 
Orchards; our annual photogra- 
phy contest lets you share your pictures and 
you might even win a prize. 

Whether it’s a photo of your child pet- 
ting a goat, a close-up of your favorite 
apples on the tree or a shot of the orchards 



in bloom, you can share up to two images 
that illustrate the theme, “Picture Perfect 
at Terhune Orchards.” 

The contest is open to everyone: ama- 
teurs, students and professionals. Each con- 
testant can submit two photographs taken 
here on the farm illustrating “perfect” expe- 
riences, scenes, and views of Terhune 
Orchards. The top prize winner will receive 
a $100 gift card for the farm store. 
Honorable mention winners will receive 
$50 gift cards. For complete rules and entry 
information see the farm website, terhune- 
orchards.com. Entries must be printed and 
matted as well as digitally submitted. 

The deadl i ne for entries is Sept. 27. 
Winners will be announced Oct. 1 and will 
remain on view here at the farm through 
October. 


Mount Family Farm 

(continued from page 1) 

visit from Florida; now 12, he helped out 
with the summer camps. 

The family farm continues to grow with 
the families who have worked here for 
many years now with the second generation 
making significant contributions to 
Terhune Orchards over the years. 

But of course an important part of the 
Terhune Orchards-Mount-extended family 
is all of our customers who support and 
treasure “their family farm”. When we first 
bought Terhune Orchards many people 
commented on how they enjoyed coming 
here because it reminded them of their fam- 
ily members farm, a grand dad in 
Pennsylvania or uncle in New York state 
but now few people have family members 
who live on farms so Terhune Orchards has 
become their family farm. Grandparents 
whose “little ones” insist on visiting 
Terhune Orchard first thing. Or the third or 
fourth generation of customers who cherish 
this farm as much as we do. They know all 
the apple varieties, the harvest dates for 
their favorite peaches, and can’t miss a day 
without our cider or a cider donut 

All our family — how great is all this!!! 
We thank you, one and all!! 



More Read & 
Pick Programs 
To Come 

ur popular educational pro- 
gram continues through the 
fall, more youngsters love to 
come to the farm to hear stories, then head 
out to the fields or orchards to pick the fruit 
or vegetable of the day, or learn about how 
Terhune Orchards works. For our vegetable 
program they will pick green beans; for 
pumpkin Read & Pick they will choose their 
own from the pumpkin patch. On tractor 
day the children will make a tractor craft 
and ride in a wagon pulled by a tractor. 

The programs are recommended for 
children from preschool to age 8. The cost of 
each program is $7 per child and includes 
the activity. Reservations are requested. 
For more information call the farm store at 
(609) 924-2310 or visit the website, 
terhuneorchards.com. Sessions are held at 
9:30 and 11 a.m. 

Sept. 13: Vegetables 
Sept. 27: Tractors 
Oct. 4: Pumpkins 




Pick Your Own 

(continued from page 1) 

Lady varieties to finish the season at the 
home farm. All of these great apples can 
also be found in the farm store. 

When you come on weekends and take a 
wagon ride to the orchard, our son-in-law 
Jim Washburn will help make apple picking 
a special experience for you. Jim, who dur- 
ing the week teaches history at Mont- 
gomery High School, can tell you which 
apples are ready and which are best for eat- 
ing and cooking. 

Jim and other members of the staff also 
can explain the correct way to choose and 
harvest apples, including this tip: when you 
pick an apple use your whole hand to roll it 
upwards off the branch, then give it a little 
twist. This is the best way to keep from 
knocking other apples off the tree. 

Check the chart in the farm store or the 
website (terhuneorchards.com) and sign up 
for our e-mail alerts to find out when your 
favorite apples are ready for picking and for 
recipes to use all the fruit you pick. 



Fall Means Family Fun on the Farm 


utumn is such a wonderful time 
on the farm that our harvest fes- 
tival continues for six activity- 
packed Fall Family Fun Weekends. 

From 10 a.m. to 5 p.m. Saturdays and 
Sundays beginning the weekend of Sept. 
24- 25 and ending Oct. 29-30, including 
Columbus Day Monday Oct. 10, there will 
be live music, pumpkins to pick and deco- 
rate, pony rides, face painting, wagon rides, 
com stalk maze to explore and festival foods 
to eat and the Adventure Barn to visit. 

The fall is the best time to visit our farm 
store and winery tasting room. The farm 
store is filled with the bounty of our harvest 
from our 200 acre farm. Organic vegetables: 
lettuces, pepper, potatoes, beets, carrots, 
and tomatoes are among the over 35 crops 
we grow each year. We begin picking apples 
in July but the fall brings about the peak of 
the harvest season. In our own bakery we 
make homemade cookies, apple crisps, fruit 
breads, brownies and other goodies using 
Pam’s family recipes. Our fresh-pressed 
cider is a fall favorite. Visit the Terhune 
Orchards Vineyard and Winery tasting 
room to try our award-winning wines. With 
grapes grown right here at Terhune 
Orchards, our wines are great for every 
occasion. Take home a bottle or two. There 
is no admission charge to visit the farm 
store and tasting room. 



Come more than once to enjoy the 
changing season at the farm as September’s 
bright glow gives way to October’s orange 
and gold hues and our 100-year-old maple 
trees put on a show. Enjoy finding your way 
through our challenging Corn Stalk Maze 
and rediscover the highlights of Garden 
State history in the Adventure Bam, which 
this year features the Legends and Lore of 
New Jersey. 


Sure-Wiri Fundraiser! 

Attention PTAs and other 
school groups! Looking for a great 
fundraising idea? We can help you 
organize a Pie Fundraiser for 
Thanksgiving. We bake it, you sell it 
- for a tasty profit! Call the Farm 
Store at 609-924-2310 or go 
to info(g)terhuneorchards.com to 
find out how your group can profit 
from our delicious pies! 


Ride the tractor-drawn wagon through 
the orchards and fields of Terhune 
Orchards to get a great look at how all the 
fmits and vegetables grow here. Or ride a 
pony around the pasture and visit the other 
farm animals who live at the farm, goats, 
sheep, horse, ducks, geese, chickens, rabbit 
— all love visitors. Enjoy the live music by 
local bands, 12-4pm. 

Pick Your Own pumpkins and gourds 
are a favorite family activity. With hun- 
dreds to choose from, it’s hard to decide. 



Children can find their special pumpkin 
and decorate it at our own pumpkin paint- 
ing station. 

After you work up a hearty appetite 
head for Pam’s food tent for homemade 
soup and chili, hot dogs, salads, barbecued 
chicken and roast pork sandwiches. When 
you crave something sweet you will find 
apple and pumpkin pies, muffins, breads 
and cider doughnuts and cold or hot apple 
cider. Candy and caramel apples will be 
made while you watch — enjoy. 

Our favorite alpacas will return Oct. 1 
and 2 along with their breeders who will 
answer questions about the handsome 
South American animals and their hypoal- 
lergenic fur. Alpaca toys, fibers and clothing 
will be for sale. 

Beginning Oct. 1, you can stop in the 
winery to see our display of the winners of 
this year’s “Picture Perfect at Terhune 
Orchards” photo contest. The beautiful pho- 
tos of the farm will be on display through 
the month of October. 

Admission for Fall Family Fun 
Weekends is $5; children age 3 and younger 
are admitted free. Parking here on the farm 
is free. The farm store, pumpkin & mum 
display, wine tasting room and Van Kirk 
Road Pick Your Own orchard are open with- 
out admission fee. 


Barnyard Birthday 
Fun at the Farm 

ake your child’s birthday party a 
unique celebration this year! 
Barnyard birthday parties are 
fun for the whole family -enjoy the fall har- 
vest time on the farm. 

Parties have a reserved party area and 
a special wagon ride through the farm 
fields. The pasture full of farm animals for 
party-goers to feed is always a big hit. 
Children take a spin on our fleet of pedal 
tractors before enjoying specially decorated 
cupcakes or cake and fresh apple cider. 
Everyone takes home a Terhune Orchards 
coloring book. Face painting and pony rides 
are also available. 

Call 609-924-2310 for a brochure or to 
schedule your Barnyard Birthday party 
today-also see terhuneorchards.com- 
under Farm Activities for additional infor- 
mation. 







Calendar of Events 2011 


August 30 

Read & Pick Apples 9:30 
& 11am 

Sept. 13 

Read & Pick Vegetables 
9:30 & 11am 

Sept. 17 & 18 

Apple Day 10am-5pm 

Sept 24 & 25 

Fall Family Fun 
Weekend 10am-5pm 

Sept. 27 

Read & Pick Tractors 
9:30 & 11am 

Sept 27 

Photo Contest Entries 
Due 

Oct 1 & 2 

Fall Family Fun 
Weekend & Alpaca 

Show 10am-5pm 

Oct. 4 

Read & Pick 

Pumpkins 9:30 & 11am 

Oct. 8 & 9 

Fall Family Fun 
Weekend 10am-5pm 


Fall Family Fun 
Weekend 10am-5pm 
Fall Family Fun 
Weekend 10am-5pm 
Fall Family Fun 
Weekend 10am-5pm 
Order Your 
Thanksgiving Pies at 
the farm store 

Farm Store, Barn Yard, & Farm Trail: 

Open to the public daily all year 

School and Group Tours: By appoint- 
ment, April through October. 

Barnyard Birthday Parties: By 

appointment, late April through early 
November. 


Oct. 15 & 16 
Oct. 22 & 23 
Oct. 29 & 30 
Nov. 1 


Pick-Your-Own Schedule 

May — Strawberries 

June — Blueberries, Sweet Cherries, Sour Cherries 
July — Blueberries, Raspberries, Blackberries, Flowers 
August — Raspberries, Blackberries, Flowers, Apples (4th weekend) 
September & October — Apples (Van Kirk Rd. only), 

Raspberries, Pumpkins, Flowers 

Van Kirk Road Orchard opens last weekend in August. 

Call Farm Store 609-924-2310 for information on availability of specific varieties. 


Halfway Home 

by Jeremy Mount 


t’s no easy feat to tell a story that 
stands out against Pam and 
Gary’s chronicle of adventures, so 
when I told them they could never have 
accomplished what I had been doing for the 
past year or so they were caught a bit off 
guard. At the ripe old age of 25 I entered my 
“reverse retirement,” during which work 
and civic duty were the last things on my 
mind. I quit my desk job, sold my car, and 
journeyed by land from New York to Rio de 
Janeiro (minus a quick flight over the 
Darien Gap). I’m sure they wouldn’t have 
made it far from the Mexican border before 
hatching up some plan to organize govern- 
ment or plant crops in a poor community. 
But for me the only responsibility was to 
figure out how to take is easy and have as 
much fun as possible. 

Latin America runs by a different clock 
than the United States. “Ahora” might as 
well mean “don’t hold your breath.” I was 
quick to embrace a life of lounging on beach- 
es, trekking up mountains, and canoeing 
through Amazon jungles. Every night was a 
party and every morning I slept in. But as 
my funds ran out I began to have actual 
nightmares of re-entering the rat race back 
home. Then I remembered a suggestion my 
aunt Pam made years ago, inviting me to 
come work on the farm for the summer. 
Even though the idea intrigued me, it never 
fit in with my other plans. Now, with no job 
or apartment to return to, it was the perfect 
time to take up their offer. 

My favorite thing about working on the 
farm is the pace. At my last job I provided 
technical phone support for 200+ small 
businesses throughout San Diego. I was 
trapped in an office, separated from the 
beautiful So Cal beach and sun and under 
constant pressure to keep clients happy. At 
the end of a long day there wasn’t much in 
the way of a material product to show for it. 


Here at Terhune everyone works hard and 
much is accomplished each day, but rarely 
do I feel stressed out. Whether I’m picking, 
washing, sorting, or packaging apples, my 
coworker George is usually nearby making 
me laugh at a joke. It’s hard not to smile at 
all the cats, dogs, and dog-brained ducks 
scrounging around the store for a snack. 
Most satisfying of all is when I sell someone 
produce at the market and can tell them 
that I helped with every stage of its produc- 
tion, from plant to harvest. They’re always 
happy to hear that. 

Throughout my adventures in Central 
and South America I always knew in the 
back of my mind that I would return to the 
region where I grew up, New York. But 
when I stopped through recently to visit 
friends I hadn’t seen in years, the culture 
shock was overwhelming. Everything was 
running on New York time and the locals 
were loud and obnoxious compared to my 
Latino friends back south. Working on the 
farm for the last two months has been a 
nice transition. I know I’m in the US, but 
sometimes out in the fields I speak Spanish 
with the other workers and I feel like I’m 
back in Mexico. Next week I’m going to give 
it another shot when I start my new job in 
Manhattan. I’m ready now. 


Stay Up-to-Date! 

Want to know what’s happening at 
Terhune Orchards? Sign up for our Email 
Newsletter at 

www.terhuneorchards.com/event_ 

subscribe.php 

Follow us on Twitter and “like” us on 
facebook — for news, events, pick your 
own updates and more! 



Apple Day 

(continued from page 1) 

on Van Kirk Road. Picking your own apples 
from our dwarf trees, just the right height for 
picking, is great fun for the whole family. 

Autumn also brings pumpkins and 
gourds, and you can pick your own at 
Terhune Orchards’ home farm on Cold Soil 
Road. Gary plants pumpkins with fanciful 
names like Prankster and Mystic Plus, or 
perhaps you’d like a White Ghost pumpkin. 
Come to our pumpkin patch to find the best 
pumpkins for painting or jack-o-lantems, 
and to our gourd patch for colorful autumn 
decorations to pair with mums from our 
farm store. 

When you need a snack or lunch, head 
for Pam’s down-home food tent. We will be 
roasting a pig for pork sandwiches, and you 
also will find barbecued chicken, hot dogs, 
homemade salads and soups for sale. 
Satisfy your cravings for dishes made with 
apples with pies, muffins, apple bread, cider 
doughnuts and applesauce. Quench your 
thirst with cold cups of our own Terhune 
apple cider. 

Adults can stop in at our Terhune 
Orchards Vineyard and Winery tasting 
room and sample our red and white wines, 
plus two new varieties, Harvest Blues and 
Just Peachy. Check out the wine bottles’ 
handsome labels featuring photos taken 
here on the farm. 

Before you head for home, stop at the 
Farm Store for fruit, vegetables, pies, cook- 
ies and our own fresh-pressed apple cider. 

Admission to the festival area is $5, 
3-years-old and under receive free admis- 
sion. Parking here on the farm is free. The 
farm store, pumpkin & mum display, tast- 
ing room and winery and Van Kirk Road 
Pick Your Own orchard are open without 
admission fee. 



Directions to 
Terhune Orchards 

Directions: Travel on the New Jersey 
Turnpike South to Exit 9, transfer to Rte 
#1 South for about 20 miles, then take 
Interstate 95 South (different from the 
NJ Turnpike) to the second exit for Rte 
206 North, Lawrenceville-Princeton. 
Take route #206 to the fourth traffic light 
and turn left onto Cold Soil Road. The 
main farm is on the right, 3 miles from 
Rte #206. 



| RT. 1-95 RT 1-295 




Trenton Farmer’s Market 
Spruce Street 
(609) 695-7855 



Our Little Piece 
of Paradise 


Farm Gift Boxes and Baskets: 

A Sweet Solution to Holiday Gift-giving 




e love the holiday season here 
at the farm because we know 
that our food is a favorite gift. 
In addition to our own apples we have plen- 
ty of baked goods and other tempting treats 
to fill gift boxes and baskets for family and 
friends at Thanks- 
giving and through- 
out the winter holi- 
days. 

Our beautiful 
baskets and boxes 
make gift-giving 
quick and easy. Do 
you need something 
for your favorite 
hostess or a friend 
or relative who loves to visit the 
farm but no longer lives nearby? 

Or perhaps you have friends or 
business acquaintances you want 
to remember during the holidays, 
or maybe even someone you want 
to introduce to the bounty of 
Terhune Orchards and New 
Jersey. Our baskets and boxes can be filled 
with homegrown apples, apple butter, local- 
ly made chocolate, honey, nuts, snacks and 
fresh-baked fruit breads, brownies and 
cookies made here on the farm. You can 
send a big box of apples or mix it up as a 
sampler with everything we have to offer, 

You can order baskets and boxes in the 
farm store or by phone, and this year, for 
the first time, you can shop online. Just 
look at all the options, click and shop. We 
take care of the rest. 


Our gift baskets can be delivered locally 
in Lawrenceville and Princeton or picked 
up in the Farm Store. Gift boxes can be 
shipped anywhere in the country. If you 
pick them up, you can include a bottle of 
wine made here on the farm. This year, in 
addition to our apple wine and 
traditional red and white 
wines, we have Harvest Blues, 
an apple-blueberry wine. 

If you like to support your 



local farms and businesses, 
choose one of our popular “Taste of New 
Jersey” baskets or boxes which include our 
apples and baked goods, plus chocolates, 
honey, popcorn, pasta, cheese sticks and 
barbecue sauce all made right here in the 
Garden State. 

Our traditional Farm Baskets or Boxes 
have a variety of sweet and savory goodies 
including apples, citrus, cheese and crack- 
ers, cookies, pretzel chips, chocolates and 
sparkling cider. 

(continued on page 4) 


Holiday Pies, Crisps and Much More 
at Terhune Orchards 


hether you like pumpkin, 
apple, blueberry or pecan, 
freshly baked pies and apple 
crisps are a much-anticipated part of every 
traditional holiday meal. Now is the time to 
place your order at the farm store to make 
sure you will have all you need for your 
hungry guests. We even have no-sugar- 
added pies for those with dietary restric- 
tions. 

We will have some extra pies available 
at the holiday time if you drop by, but plac- 
ing your order ahead of time ensures you 
will have exactly what you want. 

For the holidays we expand our cookie 
selection to 14, and most of them are nos- 
talgic favorites that remind us of days gone 
by. We have snickerdoodles, chocolate chips, 
hermits, sugar cookies, gingersnaps and 

(continued on page 3) 



hen Gary and I bought 
Terhune Orchards in 1975 
(with the help of several 
banks), we were thrilled to have what we 
thought was our little piece of paradise in 
Lawrenceville on 55 acres. We have always 
seen ourselves and our family as only 
temporary stewards of the land though, 



Grandkids Becket, Maya, Tess and Sasha: 
future Terhune Orchards tractor drivers. 


and we took that charge very seriously 
when we bought the farm, maintained and 
developed it. 

Back in the early 1980’s, when the focus 
was on “conservation,” we were honored 
with the Time Warner Conservation Award, 
sponsored by then Senator Bill Bradley, and 
we saw ourselves as conservationists-pro- 
moting clean air, clean water, and the care 
of our soil. Gary has been a director of the 
Mercer County Soil and Water Conser- 
vation Service for years. 

In the 90’s, the emphasis was on 
“environmentalism”. We received environ- 
mental awards for protecting habitats and 
using environmentally-sensitive techniques 
to grow our own crops with methods like 
trickle irrigation, no till, cover crops and 
more. 

In the 21st century, the emphasis is on 
“sustainability”, which encompasses envi- 
ronmentalism, conservation and more. Our 
small family business, now 200 acres of 
crops of over 35 varieties, has survived 37 
years and prospered. Our employees have 
been a huge benefit to the farm business, 
some have been with is for 15-20 years now 
and the second generation of some families 
is helping us. 

We have put solar panels on our bam, 
offer certified organic fruits and vegetables 
and our daughters and grandchildren are 
actively involved in farm life. Looking 
toward the future, we added our vineyard 
and winery project. 

Sustainability, the environment, the 
economy and equity-the three E’s as we call 
them-are realities for us. We are working 

today to protect the future. 

(continued on page 2) 







Sweet Apple Cider — Making the Best 

by Gary Mount 


have come full circle in my 
attempts to make the best apple 
cider that I can at Terhune 
Orchards. Make those two full circles. Ideas 
that I tried when I first started, then aban- 
doned, then tried again in a different way 
are now either back in or back out. What I 
have found over the years is that there is 
not just one way to make apple cider. 
However, just keep to the basics, and you’ll 
be all right. 

I had a call today from a tenth-grader 
who was doing a report — “How do you make 
cider?”, she asked. That part is actually 
pretty simple. There is only one ingredi- 
ent — apples. We inspect the apples, then 
wash them and grind them into “pomace”. 
We then squeeze the juice out of the pom- 
ace, strain or screen filter the cider, pas- 
teurize it and then cool it. Simple, right? — 
so long as you keep to the basics. 

What are the basics? Start with sound, 
ripe apples. Keep everything as clean as 
you can. Don’t use just one variety of apples. 


Our Piece of Paradise 

(continued from page 1) 

Seven years ago, when I was mayor of 
Lawrence, we held a town meeting on sus- 
tainability that led to the formation of the 
nonprofit Sustainable Lawrence, which I 
chaired for many years. Many towns and 
governments started working on how to be 
more sustainable which led to the forma- 
tion of Sustainable Jersey, a municipal cer- 
tification program. 

Now, over half of New Jersey towns are 
registered and many, including Lawrence, 
have taken sustainable actions that have 
earned them enough points to become certi- 
fied. The work has been very rewarding and 
I am now chair of the Sustainable Jersey 
board. I’m very excited about the future 
because of citizens, schools and local gov- 
ernments’ commitments to sustainable 
actions. 


Look for a blend of different types. 

Still pretty simple, right? Well, it is, 
although getting it wrong is not that hard. 
One of the most common mistakes in cider 
making is using immature apples. Maturity 
in an apple means the starches in the fruit 
have mostly changed to sugar. Eating a 
starchy apple will bring out adjectives like 
woody, tasteless, green or mealy. 

And just what is a “sound” apple? I tell 
the cider makers here at Terhune Orchards 
that if they would not eat the apple, then 
don’t let it go into the cider press. No decay, 
no major bruises — just that simple, but it 
makes a big difference. 

Keeping everything as clean as possible 
is critical as well. It’s a lot of work. 
Sometimes, when we are only making four 
or five hundred gallons, it takes longer to 
clean up afterwards than to press the cider! 
Items to be cleaned: bin dumper, sorting 
rollers, apple washer, bucket elevator, apple 
grinder, pomace (ground-up apple) tank, 
pomace pump, the cider press itself, press 
cloths, cider pumps, cider filter, storage 
tanks, pasteurizer, and jug filler. Using a 
pressure washer at 1000 psi does the trick 
for most items. 

Finally, there is cooling. Each of our 
four-hundred-gallon storage tanks has its 
own two horsepower cooling system. Good 
quality cider is made without preservatives. 
At warm temperatures, fermentation starts 
quickly. Refrigeration (as close to 32 
degrees as possible) is essential. 

That’s about it — except for the actual 
blend of varieties that we use. Each cider 
maker has a preference. The exact mix usu- 
ally changes over the season and is not 
often divulged. Asking is like asking a 
Maine lobsterman where he catches his lob- 
sters. 

The latest aspect of making cider is 
using it to make apple wine which is sold in 
Terhune’s new winery. After our first apple 
wine sold out very quickly, my son-in-law, 
Mike and I made another batch. I had an 
idea that a particular apple that I grow, 



The Holiday Season is Cookie 
Time at the Farm 



ookies are part of almost every 
holiday celebration from Thanks- 
giving through December, and we 
have plenty for family gatherings, holiday 
dinners, parties and gift-giving. 

Our cookie recipes have been chosen 
because they are the kinds that grandmas 
like to bake, varieties that bring back old 
memories and create new ones. Spicy gin- 
gersnaps, old-fashioned hermits, oatmeal 
raisin cookies and chocolate crinkles are 
among the 14 varieties baked here on the 



farm using fresh ingredients. Holiday 
favorites include Russian tea cakes, almond 
crescents, thumbprints and Linzer tarts, 
and you can have yours without the baking. 

Our sweet tea breads are perfect for a 
holiday tea or brunch. Our staff of bakers 
makes a variety of flavors including apple, 
zucchini, blueberry, pumpkin, buttermilk 
and cranberry. Our bakers also make gin- 
gerbread, lemon and sour cream loaves that 
are a nice treat exactly as they are, or can 
be served with butter and our fruit jam. 

Gingerbread comes in all shapes and 
sizes, and a spicy holiday favorite is our 
9-inch round gingerbread cakes. The cakes 
are not to be confused with our gingerbread 
houses, another favorite of the holiday sea- 
son. We have them baked and fully decorat- 
ed or in kits to be put together and decorat- 
ed. Choose one to brighten your table or a 
child’s holiday. 

The kits and houses can be shipped for 
children and adults to enjoy anywhere 
in the U.S. Call the farm store at (609) 
924-2310 to order or order online at 
www.shop.terhuneorchards.com 


Goldrush, would make good wine. It is very 
sweet and very acid at the same time. We 
made the cider out of 100% Goldrush 
apples. Since I never make sweet cider out 
of just one apple, I should not have been 
surprised that the resulting wine was not 
very flavorful. In fact it had no taste at all! 
We had to use it to blend with peach and 
with blueberry to make two new wines. We 
then made more cider to make apple wine, 
this time sticking to basics. 


After the Holidays, 
Help us Wassail the 
Apple Trees 

fter the holidays have come and 
gone, there are still plenty of fun 
happenings at the farm, especial- 
ly on Jan. 29 when we wassail the apple 
trees. 

From 1 to 4 p.m. we will follow the 
British tradition of wassailing the apple 
trees to protect them from harm and ensure 
a productive year ahead. Wassail is an 
ancient Saxon word meaning “health be to 
you,” and it’s the health of the trees we will 
be celebrating. 




Leading the way will be the Handsome 
Molly Dancers, a Terhune Orchards tradi- 
tion. They will perform 19th-century dances 
among the trees and offer traditional 
chants to drive away evil spirits. All of the 
dancers dress in black except for one bright- 
ly attired “molly,” and if you’re a lucky vol- 
unteer they might choose you to dance with 
them. 

We all have a good time singing, chant- 
ing, banging drums, blowing whistles and 
ringing bells to banish the spirits and 
ensure a good crop in 2012. 

Don’t worry about getting a chill; we 
serve cups of hot mulled cider and give out 
marshmallows for toasting. Then, we hang 
bits of cider-soaked bread in the trees for 
the spirits. 

The traditional music of the group 
Spiced Punch will add more fun to the cele- 
bration, which will include a wagon ride 
around the orchards if the weather permits. 
Wassailing the apple trees is free. Come 
and enjoy winter in the orchard. 




Read & Explore 
Through the 
Winter Months 

ust as children love our Read & 
Pick program in the warm 
weather months, they enjoy 
returning to the farm in winter for Read & 
Explore. 

Cure their cabin fever with a trip to the 
farm to hear stories about animals in win- 
ter, the gingerbread man and how the farm 
gets ready for spring. Each program is held 
on a Tuesday morning and includes a craft 
program plus two stories. 

The programs are recommended for 
children from preschool to age 8. 

The cost of each program is $5 per child 
and includes the activity. Pre-registration 
for all sessions is required. To register call 
the farm store at (609) 924-2310. 

January 17, Tuesday at 10am - 
The Gingerbread Man 
February 7, Tuesday at 10am - 
Animal Tracks 

February 21, Tuesday at 10am - 
Washington’s Birthday 
March 20, Tuesday at 10am - 
Getting Ready for Spring 
April 10, Tuesday at 10am - 
Bird, Nesting and Birdhouses 
April 24, Tuesday at 10am - 
Composting 




Holiday Pies, Crisps, More 

(continued from page 1) 

much more. A basket of our cookies is a 
charming holiday gift for a hostess or 
teacher, We also have freshly-pressed cider 
for your holiday dinners and parties, and 
farm-fresh vegetables for side dishes. We 
have our own lettuce for salads, a variety of 
winter squashes to bake, stuff or puree, 
Brussels sprouts, white potatoes and sweet 
potatoes. 

Our cranberry-orange relish and cran- 
berry salsa have become holiday favorites 
on many tables, so don’t forget to pick up 
yours. 

Once again we are taking orders for 
farm-fresh, never-frozen locally-raised 
turkeys for Thanksgiving. Order yours by 
calling the farm store at (609) 924-2310. 



Pair Terhune Orchards Wines 
With Your Holiday Meals 


fter your holiday menus have 
been mapped out, it’s time to 
choose wines that will pair per- 
fectly with your beautiful home-cooked 
meal. Here at Terhune Orchards we have 
crafted wines made with our fruit that will 
complement anything you might serve. 

Turkey is the traditional entree for 
Thanksgiving, and we suggest our Rooster 
Red for those who prefer to serve red wine. 
Full bodied, slightly sweet with dark cherry 
aromas, it goes well with the bird, stuffing 
and cranberry sauce. If you prefer a white 
wine, our medium-dry Vidal Blanc goes 
with just about everything. For a little 
something different, there is our refreshing 
dry Apple Wine, which has just the right 
fruity flavor notes to pair with the turkey 
and side dishes. Our Apple Wine also works 
well when braising pork. 

When serving ham, duck or roast beef, 
or an appetizer plate filled with strong 
cheeses, we recommend our Barn Red, a 
full-bodied blend of Cabernet Franc and 
Cabernet Sauvignon. Speaking of cheeses, 
our Chambourcin, Apple Wine, and our new 

Wine-O-Mite! 

by Mike Hanewald 

ne afternoon I pulled into the 
family farm parking lot and saw 
the Friday afternoon crowd in 
the winery, and said to myself “Wine-O- 
Mite!”, as if I was saying “Dyn-o-mite” in 
fashion similar to sitcom characters 
Dwayne and Re-run in the late 1970’s-early 
80’s show, What’s Happening. 

Simply put, those open doors and the 
enjoyment people were having with our 2nd 
vintage of farm wines had me more than 
pleased and excited. 

The wine business is an aspect of the 
farm business that I have had a hand in to 
certain degrees since the beginning, and I 
love how both Pam and Gary have encour- 
aged their children and now spouses to get 
involved with the farm. It must have been 7 
or 8 years ago that I was working with my 
brother-in-law, Jim Washburn, installing 
the trellis system for our near 5 acres of 
wine prior to planting. Around the same 
time I was attending a few conferences with 
Gary in both New Jersey and Pennsylvania 
to learn more about the whole process as 
the family was deciding what to grow in 
terms of variety. Gary and I were also hav- 
ing a fun time in the basement of the farm- 
house experimenting with 5 gallon batches 
of apple wine. Now that memory and image 
has me laughing! First, this whole process 
of wine making has been great bonding 
time with Gary, but those early batches 
yielded some unique experiences, and I 
gotta’ say we have come a long way in our 
knowledge and expertise. Let’s just say that 
many, many years ago we were using cer- 
tain terms like “chewy” to describe our first 
batch or two, and some fruits of our labor 
hit the drain pretty fast. But we learn 
together as a family, and our growth has 
been significant - and our vocabulary has 
become more sophisticated in our descrip- 
tions to match what we are producing. 

As a teacher, I get to work with students 
over the period of 4 years, and in that time 
I get to see then develop, struggle, and suc- 
ceed. It’s a maturation process that is a joy 
to be part of, but one that takes a lot of 


Harvest Blues wine made with blueberries 
are good accompaniments to an appetizer 
plate filled with a variety of cheeses. 

When it’s time for dessert you might 
want to reach for our Cold Soil White, a 
Traminette blended with Vidal Blanc and 
For those who like to taste before they buy, 
we offer wine tastings of five wines for $5 in 
our tasting room. 

When choosing wines for pairing, 
remember that any rules you have heard 
about wine are made to be broken. Follow 
your instincts and serve the wines that you 
like. And don’t forget to pick up a bottle to 
enjoy after the company is gone. 



work. I see some great parallels to my expe- 
rience with the wine. In the early summer I 
get involved when those vines are just 
(continued on page 4) 

Brighten Your 
Winter Days with 
Pam’s Flowers 

y February everyone is getting 
tired of winter and looking for the 
first hint of spring. Why wait for 
the outdoor blooms of March and April 
when you can bring some early springtime 
into your home with Pam’s flowers, grown 
here in our greenhouse? 

Pam grows her fragrant freesias from 
bulbs that she plants in October, then chills 
in a special cooler near the greenhouse. 
When winter winds blow, she moves them 
to the warmth of the greenhouse where 
they grow, blossom and are ready to take 
home by February. The blooms last for 
weeks. 


Enjoy Pam’s combination baskets, filled 
with springtime favorites including tulips 
and tete-a-tetes. 











Calendar of Events 2011-2012 


Nov. 22 & 23 

Open 9am-7pm 

April 7 

Bunny Chase, l-3pm 

Nov. 24 

Happy Thanksgiving 

April 8 

Bunny Chase, l-3pm 


Open 9am- 12pm 

April 10 

Read & Explore, 10am 

Dec. 25 

Merry Christmas 

April 24 

Read & Explore, 10am 


Farm closed 

May 5 

Kite Day, 10am-5pm 

Jan. 1 

Happy New Year 

Farm closed 

May 6 

Kite Day, 10am-5pm 

****** 

Jan. 17 

Read & Explore, 10am 


Jan. 29 

Wassailing the Apple 

Farm Store, Bam Yard, & Farm Trail: 


Trees, l-4pm 

Open to the public daily all year 

Feb. 7 

Feb. 21 

March 18 

Read & Explore, 10am 
Read & Explore, 10am 
Pruning Class by Gary 

School and Group Tours: By appoint- 
ment, April through October. 


Mount, 12:30pm 

Barnyard Birthday Parties: By 

March 20 

Read & Explore, 10am 

appointment, late April through early 

April 2 

Arbor Day Celebration, 
10am session & 4pm 

November. 



session 




Pick-Your-Own Schedule 


May — Strawberries 

June — Blueberries, Sweet Cherries, Sour Cherries 
July — Blueberries, Raspberries, Blackberries, Flowers 
August — Raspberries, Blackberries, Flowers, Apples (4th weekend) 
September & October — Apples (Van Kirk Rd. only), 

Raspberries, Pumpkins, Flowers 

Van Kirk Road Orchard opens last weekend in August. 

Call Farm Store 609-924-2310 for information on availability of specific varieties. 


Wine-O-Mite! (continued from page 3) 

shooting up, some gangly and wild, and the 
first involvement with the vine is all about 
specific training. Trying to tame those 
shoots to grow up... well, you can start see- 
ing the connections. Then with the proper 
care and coaching, field management under 
certain conditions, there is the picking. Now 
that is the hardest part to get involved in. 
Just two weeks ago I got a text from Gary 
when I was sitting in a Wednesday meet- 
ings saying they were picking the Vidal 
Blanc — what a tease! 

I have found myself in the past up there 
on a late afternoon, clippers in hand, work- 
ing the rows with the rest of the guys, still 
in loafers, dress slacks and a tie, trying to fit 
in some time with grapes. Staying connect- 
ed to the growth and the process has been 
important. Those efforts definitely help 
when it comes time to working the winery 
and salesroom, which in teaching terms, is 
like the parent conference. That is when 
you get to discuss the process, the final 
product, and the growth over time-and in 
most cases, whether it be those I teach, or 


the wines we produce-we have a very suc- 
cessful product. 

The wine room also allows for such 
great interaction with a diversity of people. 
As a teacher I love a good conversation and 
making the connections. The “wine talk” 
itself can open a variety of doors and direc- 
tions. In some cases, I have had German 
customers come in, and right away we can 
start the talk in a different language-and 
by the way, those German customers are 
loving the Apfelwein (Apple Wine). It also 
allows a wonderful conversation about the 
farm and the growth over time, as many 
long time customers are just learning about 
the process on the farm and are thrilled 
about what the Mounts are doing. And in 
the end, when there is a wine glass in hand, 
and when it is our wine, most people are 
smiling and open to engage. 

Wine-O-Mite! I love being outside in the 
summer and getting involved in the fields, 
seeing the maturation over time, involving 
myself in a family business, and at the end 
of the day-I LOVE THE WINE! 
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Gift Boxes and Baskets 

(continued from page 1) 

Speaking of cider, our freshly pressed 
apple cider can be shipped anywhere you 
choose. We freeze it for the trip and it 
arrives ready to defrost and enjoy, just as 
fresh as you find it here at the farm. 

To check out our 15 varieties of gift 
boxes and baskets visit our website, 
terhuneorchards.com, and click on the red 
Gift Boxes & Baskets box and you are ready 
to choose. They range in price from $25 up. 


Fresh Lettuces, 
Vegetables All 
Winter Long 

n addition to Pam’s flowers, our 
greenhouse is the perfect spot to 
grow lettuces, radishes and 
spinach so you can enjoy fresh vegetables 
all through the cold months. 

We grow our lettuce heads in pots so you 
can take them home and put them on your 
windowsill. Pluck off a leaf or two for a 
sandwich, or harvest We choose varieties of 
lettuce that grow especially well in our 
greenhouse. Those include green leaf let- 
tuce, which has large, loose heads with 
thick, crumpled leaves. Red leaf lettuce gets 
its color from antioxidant-rich pigment, 
while Boston lettuce has soft, tender leaves. 
We also grow peppery arugula, which is 
such a nice addition to a green salad. 

You will find our greenhouse lettuces, 
plus radishes and spinach, at the farm store 
and on weekends at our stand at the 
Trenton Farmers Market. 





Directions to 
Terhune Orchards 

Directions: Travel on the New Jersey 
Turnpike South to Exit 9, transfer to Rte 
#1 South for about 20 miles, then take 
Interstate 95 South (different from the 
NJ Turnpike) to the second exit for Rte 
206 North, Lawrenceville-Princeton. 
Take route #206 to the fourth traffic light 
and turn left onto Cold Soil Road. The 
main farm is on the right, 3 miles from 
Rte #206. 





Mount Family 
Update 


Apple Day Tradition Kicks Off Fall Festival 
Weekends Full of Old-Fashioned Family Fun 



hen the days begin to grow 
shorter and the nights turn 
cool, it’s apple season here at 
Terhune Orchards. We invite everyone to 
have a good time at our 
Apple Day weekend and 
celebrate the beginning of 
fall with us. This year’s cel- 
ebration will be held 
Saturday and Sunday, 

Sept. 15 and 16 here on the 
farm from 10 a.m. to 5 p.m. 
both days. 

Apple Day has become 
a favorite area tradition. 

We love to 
welcome 
many of the 
same fami- 
lies who 
return year 
after year 
because 
they enjoy 
being part of 
life on a family farm, even for just a day! 
Many families return throughout the fall as 
our festivals continue each weekend 
through the end of October. We welcome 
new friends to visit the farm for the first 
time and start a family tradition. 

Come early and stay late to make sure 
you and your family have time to enjoy all 
the fun activities of the 36th annual Apple 
Day weekend. 

How many ways are there to have fam- 
ily fun at Apple Day? Almost too many to 
count! For starters, the Daisy Jug Band 
puts everyone in a festive mood with coun- 
try music that will make your feet start tap- 
ping. Challenge yourself with a fun trip 
through our com stalk maze, ride a horse- 
drawn or tractor-drawn wagon around our 
picturesque farm, and get your child’s face 
painted while you are here. 

Make a trip to the pumpkin patch and 
pick out just the right pumpkin to paint 
here on the farm or to take home and carve. 



A trip to our adventure bam is a must-see 
for every Apple Day, and this year’s theme 
is Everything About Pumpkins. Make sure 
you take time to head into the orchards to 

pick your own 

apples to take 

home- we grow 30 
varieties here, offer- 
ing something for 
every taste and 
appetite, and sever- 
al varieties are pick- 
your-own. You can 
pick your own 

apples on Apple Day 
weekend at 
our home 
farm on Cold 
Soil Road 
and our Van 
Kirk Road 
farm. The 
pick-your- 
own orchards 
on Van Kirk 
Road will be open every day until the end of 
October. 

Speaking of appetites, all that fun can 
work up a hearty one, and that’s when it’s 
time to head to Pam’s outdoor food tent for 
some home-cooked treats. Under the food 
tent you’ll find barbecued chicken, hot dogs, 
salads, soups, fruit and sandwiches filled 
with freshly roasted pork. Apple appetites 
can be satisfied with pie, muffins, apple- 
sauce, apple bread, cider doughnuts, cups of 
cold, fresh cider made with Terhune apples. 

In our winery tasting room, adults over 
21 can sip Terhune Orchard’s own award- 
winning apple wine and 10 other varieties, 
made from grapes grown here on the farm. 

Visit our Farm Store for apples that 
were picked here on the farm, jugs of fresh 
cider, tempting baked goods and plenty of 
autumn vegetables grown here on our 200 
acres of farm land at Terhune Orchards. 

Admission is $5, children under 3 
are free. 


Pick Your Own Apples and Pumpkins 


runchy and juicy, our apples are 
perfect for everything from snacks 
and lunchboxes to pies, and we 
have plenty of the all-American fruit to 



choose from at Terhune Orchards. 

Picking your own apples at our farm is 
one of the pleasures of fall. While you are 
here you can also pick the perfect pumpkin! 

Our Van Kirk Road Farm is open for 
apple picking every day, with wagon rides to 
the picking areas on the weekends. You can 
also find gourds at our Van Kirk farm to 
dress up your fall holiday arrangements. 
Check out the fields at our Cold Soil Road 
farm for the ideal pumpkin for your 
Halloween jack-o-lantem. 


erhune Orchards is a family 
farm in all the best sense of the 
phrase. Gary and I are so fortu- 
nate to have our family living right here in 
town and participating fully in all our farm 
endeavors. Daughter Reuwai lives at 
Lawrenceville School with her husband 
Mike and their three daughters, Maya, Tess 



Gary and Pam in the orchard. 


and Sasha. Daughter Tannwen, husband 
Jim, and son Becket live on the Van Kirk 
Road farm. The New York Times was at 
Terhune Orchards last fall to take pictures 
of a farm family around the dinner table, so 
we pulled together our usual Sunday sup- 
per for six adults and four kids around our 
long kitchen table covered with a home- 
cooked meal made with farm fresh vegeta- 
bles. Our picture didn’t make it into the 
Sunday magazine section — I think because 
they could not believe that a farm family 
would actually sit down together most 
Sundays for a great home-cooked meal! But 
indeed we do, and thankfully so. 

Reuwai and Mike’s daughters Sasha 
and Tess are looking forward to starting 
kindergarten and Maya is going into third 
grade at the Stuart School. The girls love 
the new kittens at the farm and their week- 
ly sleepovers every Friday night. Mike led 
students to China this summer as the direc- 
tor of international programs at the 
Lawrenceville School. This year he will 
teach history at Lawrenceville and help us 
with the Terhune Orchards Vineyard and 
Winery. Reuwai is starting her sixth year as 
science chair at the Lawrenceville School, 
where she teaches biology and environmen- 
tal science and is a housemaster for sopho- 
more and junior girls at Carter House. This 
summer she helped Terhune Orchards’ 
campers harvest, cook, and sample fruits 
and vegetables from the farm. 

Mark, Vicky and Madison, who is now 
three, were able to make the trip from 

(continued on page 4) 











Water, Water, Not Everywhere 

by Gary Mount 


can’t believe it! I have written 
about water twice before — in 
1999, and 2001. I related my 
efforts to drill wells on our farms at 
Terhune Orchards. Since then, I have 
expanded our irrigation system, drilling 
some more and burying miles of plastic pipe 
around and between our farms. 



John Nye and Gary in the new pumphouse. 


I have always been interested in water 
supply issues. I grew up on a farm in West 
Windsor that bordered the Delaware and 
Raritan canal, which now supplies water 
for about a third of New Jersey’s residents. 
When Pam and I were in the Peace Corps in 
1967, one of the projects that I worked on 
was a water supply system for the small 
island where we were stationed. (I am 
pleased to report that now, 45 years later, it 
is not only still working, but the islanders 
have doubled its size!) In the 1980’s, I was a 
New Jersey water commissioner with 
responsibility for the D& R Canal that I 
knew so well from my childhood. 

Water availability for agriculture is a 
huge issue, not just for me, but for the state, 
the country and the world. In comparison 
with the rest of the world, we have a lot of 
water in the U.S. and New Jersey has a bet- 
ter supply than most states. But not all of 
New Jersey — in some areas, such as ours, 
the water supply is tough. Since 1999, most 
of my attempts to find water have been fail- 
ures. We would find 2-3 gallons of water per 
minute — maybe enough for a house sup- 
ply, but not worthwhile for farming. I have 


been lucky to find one good well at our pick- 
your-own orchard on Van Kirk Road and a 
not so good, but usable one at our other 
farm on that road where we grow wine 
grapes and organic vegetables. I’ve tried the 
help of dowsers (two) who use wires or 
forked branches held in their hands, a 
hydro-geologist who used maps of sub sur- 
face rock formations to advise us where to 
drill, and another geologist who measured 
electrical interference patterns below the 
soil surface all across the farm. 

These experiences have led me to three 
conclusions. One is that no one really knows 
where to find water in this area. There are 
no aquifers below the surface. Water is 
found only in fracture zones in otherwise 
solid rock. A second thought is that if you do 
find a good amount of water, you better go 
right out and buy a lottery ticket, because it 
is your lucky day! And finally, if your wife 
realizes how much you are spending on all 
those dry holes in the ground ($15,000+ 
each), some serious discussions are going to 
take place about how many more you can 
drill! 

This summer is proving disastrously 
dry for many farms in the U.S., particular- 
ly in the Midwest. In New Jersey, conditions 
were very dry in June and the first half of 
July. Luckily for us, the work I had done in 
drilling wells and burying distribution lines 
paid off — we had water available for our 
crops. It is, however, a lot of work to get 
everything watered. I also have to coordi- 
nate my use of water for the fruit and sweet 
com with Emiliano Martinez, our long time 
employee who grows most of the other veg- 
etables. Between us, we keep the water 
flowing day and night. It’s a process that 
involves moving a lot of equipment and we 
get pretty tired. When we got one inch of 
rain on July 20, it was a blessing. Farmers 
call that a “million dollar rain.” 

I have worked with the federal agency 
called the Natural Resource Conservation 
Service to develop our irrigation system. 
The agency has helped me be a better stew- 
ard of our water resource while still provid- 
ing enough water for great crops. One neat 
technique I’ve learned to use is soil mois- 
ture monitoring. At some 26 different crop 
areas, we have buried moisture sensors. 
Usually we place one shallow sensor and 



Host Your Corporate and Special 
Events at Terhune Orchards 



hether you are a small busi- 
ness, large corporation or 
family group, Terhune 
Orchards offers great opportunities for your 
group to enjoy our unique venue. 

Would you like to create a quality team 
of productive, cooperative, high-perform- 
ers? Boost morale, cultivate a team spirit 
and foster effective communication with a 
visit to the farm. Send your group to 
Terhune Orchards for an afternoon of fresh 
air and mild exercise. Optional catering 
packages are available. 

Host your staff lunch or business meet- 
ing on our beautiful 200-acre farm, or bring 
your employees to our apple orchards for an 
afternoon of apple picking, team building 
exercises, or wine tasting. You can also give 
your staff incentive gifts in the form of tick- 
ets to our fall festivals. 

A fall company visit to Terhune 


Orchards consists of quality food and quali- 
ty fun. You can enjoy all the adventure the 
farm has to offer during our fall harvest 
season, and we have gathering spaces we 
can customize to fit your needs. 

And if you are looking for a simple moti- 
vational gift that won’t break the bank, con- 
sider buying pre-paid admission tickets to 
our fall harvest festivals to say thank you to 
your employees and their families. 
Guaranteed, they will remember their visit 
for years to come! Tickets to our fall festi- 
vals also make great gifts for clients. 
Speaking of gifts, we offer a variety of gift 
baskets and gift boxes full of local treats 
that are a big hit with employees and cor- 
porate clients. We can customize baskets 
and boxes to meet your needs. 

For more information, email 
tmount@terhuneorchards.com or call 
Tannwen at 609-924-2310. 


— Part III 


one deep one next to each other. Every day 
or two, one of our employees goes around 
the farm with a meter and we put the 
resulting reading on a chart. This helps me 
avoid under or over watering. 

I no longer fear having to watch, as in 
1998, when some of my crops died for lack 
of water. I am thinking of drilling one more 
well to provide a better supply to one of our 
farms. If we find water, I’m buying a lottery 
ticket. 

Birthday Fun at 
the Farm 

ake your child’s birthday party a 
day to remember! Our barnyard 
birthday parties are fun for the 
whole family, and while you are here you 
can enjoy our fall harvest festivals at the 
farm. 

Daughter Tannwen, started hosting 
birthday parties at Terhune Orchards when 
she was ten years old, and a fun tradition 
was begun! Groups are provided with a 
reserved party area, and the partygoers can 
take a special wagon ride through the farm 
fields. The farm pasture is full of farm ani- 
mals that crowd the fence to visit the party- 
goers who feed to them. It’s a big hit with 
the kids! Children can also have fun in our 
cornstalk maze and take a spin on our fleet 
of pedal tractors. Each child takes home a 
Terhune Orchards coloring book after 
enjoying a decorated cake or cupcakes and 
cider. Face painting and pony rides are also 
available by special arrangement. 

Call 609-924-2310 for a brochure, pric- 
ing, or to schedule your Barnyard Birthday 
Party. You can also visit TerhuneOrchards. 
com and click on Farm Activities, then 
Birthday Parties for more information. 
Discounts offered on weekday parties dur- 
ing the fall. 




Read & Pick Fall Fun 

ur educational program contin- 
ues into the fall. Youngsters 
love to come to the farm to hear 
stories, and then head out to the fields or 
orchards to pick the fruit or vegetable of the 
day or learn about how Terhune Orchards 
works. What better way to see life on a farm 
and have stories truly come to life than 
through hands-on experience? 

The programs are recommended for 
children from preschool to age 8. The cost of 
each program is $7 per child and includes 
the activity. Reservations are requested. 
For more information call the Farm Store at 
609-924-2310 or visit terhuneorchards.com. 
Sessions are held at 9:30 and 11 a.m. 

Aug: 28: Apples 
Sept. 11: Vegetables 
Sept. 25: Tractors 
Oct. 2: Pumpkins 





Shades of Fall at 
Terhune Orchards 
Photo Contest 



hildren collecting colorful orange 
pumpkins, apple trees bursting 
with ripe fruit, and favorite farm 
animals are among the many charming 
sights that inspire visitors to take photo- 
graphs at Terhune Orchards. Amateurs, 
students and professionals are invited to 



submit their farm photographs for the sixth 
annual Terhune Orchards Photo Contest. 

The theme for the contest is “Shades of 
Fall at Terhune Orchards.” The deadline for 
entries is 5 p.m. October 1. The show will 
open on Saturday, Oct 6th, at 9 a.m. when 
the winners will be revealed. The photos 
remain on display in our winery tasting 
room until Nov. 4. 

The first place winner will receive a 
$100 Terhune Orchards gift certificate. 
Honorable mention winners will receive 
$50 gift certificates. For complete rules and 
entry information, stop by the Farm Store 
or visit terhuneorchards.com. 


Apples for All Appetites 

erhune Orchards grows over 30 
- P varieties of apples, and twelve of 
those are available for pick- 
your-own from the end of August thru 
October. Our apples are crisp and have a 
nice “snap” when you bite into them — 
sweet or tart, red, yellow or green — we 
have something for everyone! 

Apples are one of the easiest fruits to 
pick; it doesn’t take much time to fill a bas- 
ket with the freshest possible fruit. The 
paths in our orchards are covered with 
grass, so no worries about mud! Terhune’s 
dwarf apple trees produce plenty of fruit 
within easy reach of even the smallest 
hands. To pick an apple, use your whole 
hand to roll it upwards off the branch. Then 
give it a little twist. Don’t pull it straight 
away from the tree, because that might 
damage the branch and shake other apples 
to the ground. Terhune workers are always 
available to explain which apples are ready 
for picking and show you the correct way to 
harvest the juiciest, sweetest apples. 

Varieties available at Terhune begin in 
September and finish at the end of October. 
We have Gala, Fuji, Granny Smith, 
Braeburn, Stayman Winesap and more! 
Check the chart in the Farm Store or go to 
Terhuneorchards.com to find out when your 
favorite variety is available for picking. 



Glorious Mums Brighten Autumn Days 



ach year, Terhune Orchards pre- 
pares thousands of chrysanthe- 
mums in spectacular colors. Before 
their breathtaking blooms appear, they will 
all have been carefully tended to produce 
the best blooms. 

With the proper combination of cooler 
nights and shorter days, our mums burst 
into a rainbow of colors - gold, burnt 
orange, yellow, read and lavender - perfect 
for your garden, driveway, patio or porch. 
Our mums are available in both large 10- 
inch pots for dramatic displays and in 
smaller 6-inch pots, perfect for the indoors 
and table arrangements. Or plant them in 
the ground and these hearty perennials will 
bloom again the following year. 

So that you can enjoy flowers for this 
entire fall season, we’ve selected varieties 
with different blooming dates starting in 
August and usually continuing until the 
first frost. Come early and often to see the 


enormous variety of these perfectly delight- 
ful plants. Terhune Orchards’ mums are 
available just outside the Farm Store. 



If you’re not quite ready to give up on 
summer flowers, our multi-colored zinnias 
will be waiting for you in the pick-your-own 
garden until the first frost! 


Fall Means Family Fun on the Farm 


utumn is such a wonderful time 
on the farm that our harvest festi- 
val continues for six activity- 
packed Fall Family Fun Weekends. From 
10 a.m. to 5 p.m. Saturdays and Sundays 
beginning the weekend of Sept. 15 and end- 
ing Oct. 28, including Columbus Day 
Monday Oct. 8, there will be live music, 




pumpkins to pick and decorate, pony rides, 
face painting, wagon rides, the com stalk 
maze to explore, the adventure bam to visit, 
and festival foods to eat. 

Fall is a great time to visit our farm 
store and winery tasting room. The farm 
store is filled with the bounty of our harvest 
from our 200 acre farm, including: lettuces, 
pepper, potatoes, beets, carrots, and toma- 
toes are among the over 35 crops we grow 
each year. We begin picking apples in July 
but the fall brings about the peak of the 
harvest season. In our own bakery, we 
make homemade cookies, apple crisps, fruit 
breads, brownies and other goodies using 
Pam’s family recipes. We also bake hun- 
dreds of pies, so there is plenty of pie for 
everyone. Our fresh pressed cider is a fall 
favorite. Visit the Terhune Orchards 
Vineyard and Winery tasting room to try 
our award-winning wines. With grapes 
grown right here at Terhune Orchards, our 
wines are great for every occasion. Take 
home a bottle or two. 

Come more than once to enjoy the 
changing season at the farm as September’s 
bright glow gives way to October’s orange 
and gold hues and our 100-year-old maple 
trees put on a show. Enjoy the live music by 


local bands every Saturday and Sunday 
during our fall festivals from 12-4pm. 

Our favorite alpacas will return Oct. 13 
and 14 along with their breeders who will 
answer questions about the handsome 
South American animals and their hypoal- 
lergenic fur. Alpaca toys, fibers and clothing 
will be for sale. 

Beginning Oct. 6, you can stop in the 
winery to see our display of the winners of 
this year’s photo contest. On Oct 28, taste 
local wines of the Delaware River valley 
wine trail 12-5pm. 

Admission for Fall Family Fun 
Weekends is $5; children under 3 are admit- 
ted free. Parking here on the farm is free. 
The farm store, pumpkin & mum display, 
wine tasting room and Van Kirk Road Pick 
Your Own orchard are open without an 
admission fee. Parking is available at the 
farm. 


Music at 

Terhune Orchards 

9.15.12 Daisy Jug Band 

9.16.12 Daisy Jug Band 

9.22.12 

9.23.12 

Mark Miklos <& 

Raritan Valley Ramblers 

Tom and Jerry 

9.29.12 

9.30.12 

Riverside 

Jimmy Lee Ramblers 

10.6.12 

10.7.12 

10.8.12 

Mountain Heritage 

Stormy Horizon 

Jay Smarr 

10.13.12 

10.14.12 

Mountain View 

Heavy Traffic 

Blue Grass Band 

10.20.12 

10.21.12 

Borderline 

The Bon Ton Lizard Sauce 

10.27.12 

10.28.12 

Swingin' Dixie 

Looking 4 Directions 






Calendar of Events - 2012 


Sept. 11 

Read & Pick Vegetables 

Oct. 6 & 7 Fall Family Fun Weekend 


9:30am & 11am 


10am-5pm 

Sept. 15 

Apple Day 10am-5pm 

Oct. 13 

Fall Family Fun Weekend & 

& 16 


14 

10am-5pm & 

Sept 22 

Fall Family Fun 


Alpaca Show 10am-5pm 

& 23 

Weekend 10am-5pm 

Oct. 20 

Fall Family Fun 

Sept. 25 

Read & Pick Tractors 

& 21 

Weekend 10am-5pm 


9:30 & 11am 

Oct. 27 

Fall Family Fun Weekend 

Sept. 29 

Fall Family Fun Weekend 

& 28 

10am-5pm 

& 30 


Oct. 28 

Delaware River Valley Wine 

Oct. 1 

Photo Contest Entries Due 


Trail Wine-tasting 12pm-5pm 

Oct. 2 

Read & Pick Pumpkins 

9:30 & 11am 

Nov. 1 

Order Your Thanksgiving Pies 
at the Farm Store 


******************** 

Farm Store, Bam Yard, & Farm Trail: Open to the public daily all year 
Winery and Tasting Room: Open Wed-Sun, 12-5 
School and Group Tours: By appointment, April through October. 
Barnyard Birthday Parties: By appointment, late April through early November. 


Pick-Your-Own Schedule 

May — Strawberries 

June — Blueberries, Sweet Cherries, Sour Cherries 
July — Blueberries, Raspberries, Blackberries, Flowers 
August — Raspberries, Blackberries, Flowers, Apples (4th weekend) 
September & October — Apples (Van Kirk Rd. only), 

Raspberries, Pumpkins, Flowers 

Van Kirk Road Orchard opens last weekend in August. 

Call Farm Store 609-924-2310 for information on availability of specific varieties. 


- Farm Fresh and Unique 


Terhune Wine 

t’s hard to believe that the 
Terhune Orchards Vineyard and 
Winery tasting room is entering 
its third year. It seems like just yesterday 
that we were planting our first grapes on 
our farm on Van Kirk Road! In April of 
2005, we planted 4.5 acres of wine grapes 



and in 2010, we offered our first seven vin- 
tages in the tasting room. We now offer 11 
wines and we just planted another 1.5 acres 
of grapes. It has been a wonderful journey. 

Our wines please a wide range of tastes 
and desires, from a dry Chardonnay and a 
medium dry Vidal Blanc to the blush “Front 
Porch Breeze” and semi-sweet blend “Cold 
Soil White” in Whites. The Cabernet Franc 
and Sauvignon blend, “Barn Red”, 
Chambourcin, and semi-sweet “Rooster 
Red” will please red wine enthusiasts. In 
addition to these grape wines, the winery 
connects to our orchard roots to produce 
three apple based wines, each having 
gained state awards with their first sub- 
mission. The Apple Wine is a medium dry 
wine with pleasant apple aromas and crisp- 
ness made from our own apple cider. Using 
this Apple Wine as a base, blueberry juice is 
added for the “Harvest Blues”, and peach 
juices are added for the farm’s sweetest 
wine, “Just Peachy”, for a wonderful aroma, 
reminding us of our favorite New Jersey 


summer fruit. Our new vintages of Front 
Porch Breeze and Cold Soil White have just 
been released. 

We opened our tasting room in 2010 
after planning and hard work by Gary and 
daughter Tannwen. We’re pleased to have 
son-in-law Mike Hanewald working with 
us. We are proud of the wines we have cre- 
ated, and we hope you enjoy them too. 
Come to visit for a taste of local and Jersey 
Fresh. 

The tasting room is housed in the farm’s 
150-year-old bam, which also serves as a 
regular venue for exhibits from local artists 
through the Lawrenceville Main Street 
Artists Network as well as the Terhune 
Orchards Photography Contest in the 
month of October. On October 28, from 12 to 
5pm, taste local wines of the Delaware 
River Wine Trail: Hopewell Valley 
Vineyard, Old York Cellars, Unionville 
Vineyard and Terhune Orchards. Join in 
the fall tasting event at the farm. You can 
stop by the tasting room this fall 
Wednesday through Sunday from noon to 
6 p.m. to sample our wines. You can also 
buy our wine in the farm store every day. 
We hope you will enjoy trying our wines and 
return for your new found favorite. 


5ure-Win Fall Fundraiser! 

Attention PTAs, soccer clubs, 
other school groups and charities! 
Looking for a great fundraising idea? 
We can help you organizea pie fundrais- 
er for Thanksgiving. We bake them, you 
sell them - for a tasty profit! Call the 
Farm Store at 609-924-2310 or 
email us at info@terhuneorchards.com 
to find out how your group can profit 
from our delicious pies! 



Family Update 

(continued from page 1) 

Washington in August for a visit. After 
three tours in Afghanistan, Mark and fami- 
ly have settled in, and he has been very suc- 
cessful as a recruiter for the Army. We have 
just heard that they may be heading to a 
Texas army base in 2013 — from rain to sun! 
Grandson Justin was able to visit for one 
week in July. 

Daughter Tannwen has been a full-time 
partner here for nine years now. When she 
returned from San Francisco she brought 
back an idea that we should try-a winery. 
We said “Why not?” The vines are growing, 
we now have tons of grapes. We offer 11 
types of wine, and we won four awards at 
the New Jersey Wine contest this spring. 
Tannwen’s husband Jim teaches American 
history and civics at Montgomery High 
School. He is a major organizer at the pick- 
your-own apple farm during our hectic fall 
weekends. Grandson Becket, now four, con- 
tinues to be fascinated with all the farm 
machinery and operations. 

Gary and I continue our off-the-farm 
activities. I retired from the Lawrence 
Township Council and switched gears to 
chair the board for the statewide nonprofit 
Sustainable Jersey. We just hosted our first 
annual Sustainable Fare for Sustainable 
Jersey farm to table event. The big bam 
was decked out for an amazing dinner pro- 
vided by six well-known local chefs who 
champion using local ingredients to their 
ultimate best for a wonderful 5-course 
meal. Each course was paired with red or 
white wine. The thunder and lightning 
storm right at cocktail time was a brief dis- 
ruption, but then the double rainbow over 
our big new barn proved to be a positive 
omen for the great evening enjoyed by a big 
group of supporters. 

Gary continues to row on Carnegie Lake 
most mornings and brings home medals 
from regattas for the granddaughter to 
share. 

The Mount family hopes you and your 
family will join us often this fall for fun on 
the farm, great fresh fruits and vegetables, 
and the good times that family memories 
are made of. 



Directions to 
Terhune Orchards 

Directions: Travel on the New Jersey 
Turnpike South to Exit 9, transfer to Rte 
#1 South for about 20 miles, then take 
Interstate 95 South (different from the 
NJ Turnpike) to the second exit for Rte 
206 North, Lawrenceville-Princeton. 
Take route #206 to the fourth traffic light 
and turn left onto Cold Soil Road. The 
main farm is on the right, 3 miles from 
Rte #206. 





Terhune Gift Boxes and Baskets Add 
A Local Touch to Holiday Gift-giving 



olidays are all about sharing and 
caring. We’ve created a variety of 
gift boxes and gift baskets in a 
range of prices to share a 
special taste of Terhune 
Orchards and the Garden 
State with your friends, 
loved ones and business 
associates near and far. Our 
assortment of holiday bas- 
kets will bring smiles and 
cheer wherever they go! Shop 
now for all your holiday gifts. 

In addition to our own 
apples, we have plenty of 
baked goods 
and other 
tempting 
treats to fill 
gift boxes 
throughout 
the winter 
holidays . 

Our beauti- 
ful baskets 
and boxes 
make gift- 
giving quick and easy. They are the perfect 
gift for a favorite hostess, friend or relative 
who loves to visit the farm but no longer 


lives nearby. Or perhaps you have friends or 
business acquaintances you want to 
remember during the holidays, or maybe 
even someone you 
want to introduce to 
the bounty of 
Terhune Orchards 
and New Jersey. Our 
baskets and boxes 
can be filled with 
homegrown apples, 
apple butter, locally- 
made chocolate, 
honey, nuts, snacks, 
and fresh-baked fruit 
breads, brownies, 
and cookies 
made from 
scratch here on 
the farm. You 
can send a big 
box of apples or 
a Terhune sam- 
pler box filled 
with an assort- 
ment of goodies. 

You can 
order baskets 
and boxes in the farm store, by phone, or 

(continued on page 3) 



Pies, Crisps and Much More for 
Your Holiday Feasts 


umpkin, apple, strawberry 
rhubarb, pecan-Terhune Or- 
chards offers more than a 
dozen varieties of freshly baked pies and 
apple crisp for your traditional holiday 
meal. Now is the time to place your order 
at our farm store to make sure you will 




have all the pies you need for your guests! 
We even have no-sugar-added pies for 
those with dietary restrictions. We will 
have pies available if you drop by the farm 
store over the holidays, but placing your 
order ahead of time ensures you will have 
exactly what you want. 

We expand our cookie selection for the 


holidays to 14 kinds of cookies, most of them 
traditional treats that remind us of days 
gone by. Our decorated sugar and ginger- 
bread cookies are always big favorites. We 
also bake snickerdoodles, chocolate chip 
cookies, chocolate krinkles, gingersnaps and 
much more. A basket of our cookies makes a 
wonderful holiday gift that is sure to be 
remembered by hostesses, teachers, friends 
and loved ones. 

Freshly-pressed Terhune Orchards 
apple cider, hot or cold, is a big hit at holiday 
dinners and parties. We also offer plenty of 
farm-fresh vegetables for side dishes includ- 
ing our own lettuce for salads; a variety of 
winter squashes to bake, stuff or puree; 
Brussels sprouts; broccoli; nine varieties of 
potatoes; and sweet potatoes. 

Our cranberry-orange relish, cranberry 
salsa and apple salsa have become holiday 
favorites on many tables, so don’t forget to 
pick up yours in our farm store. 

Once again this year, we are taking 
orders for farm-fresh (never-frozen) turkeys 
for Thanksgiving. Order yours by calling the 
farm store at (609) 924-2310. 


Marking the Seasons 
Here on the Farm 



he changing seasons are more 
than meteorological here at 
Terhune Orchards. The changes 
from spring to summer, summer to fall, fall 
to winter and winter to spring are all sig- 
nificant here. Crops harvested are different, 
and the work in the fields and orchards 
changes along with the great bounty in the 



Grandchildren Becket, Maya, Tess, and Sasha. 


store and the goodies coming out of the bak- 
ery. We at Terhune Orchards are energized 
by the changing landscape and skies. Our 
fall colors of orange, red and gold-from 
pumpkins to apples, to leaves on the trees 
that change into majestic leafless old apple 
trees, to frost on the fields planted with the 
cover crops of winter. The hustle and bustle 
of the farm shifts from the fun and crowds 
of our fall harvest festivals to the dancing 
and chatting of the winter wassailing party 
(join us!). 

The Mount family is on the move as 
well, especially the grandchildren! Reuwai 
and Mike’s girls are now happily at the 
Stuart School. Big sister Maya is in third 
grade and Sasha and Tess are in kinder- 
garten. Pam gets to pick them up from 
school several times a week, then serve a 
snack, and it’s playtime at the farm until 
supper time. Maya is the organizer and tour 
guide. Sasha has set up her “stand” in the 
store selling the harvest from the children’s 
garden of long beans, which she says may 
be eaten or planted for jack in the beanstalk 
plants. At 1 cent each, they are selling out 
quickly. Tess is the animal lover and train- 
er, especially with the cats and their three 
new kittens, Blueberry, Raspberry and 
Blackberry. Tannwen and Jim’s son, Becket, 
is four and is all about trucks and tractors, 
and now everything that has wires. We had 
a Visa machine that would not start, so we 
passed it on to him and before long, he got 
it going! 

In winter we move from our fall enter- 
taining, with thousands of guests visiting 
the farm each weekend, back to our Sunday 
family suppers with all the family around 
the kitchen table. Thanksgiving is a big 

(continued on page 4) 




Spuds 

by Gary Mount 


m I was a boy growing up on 
y father’s farm on Route 1 in 
r est Windsor, I was proud 
“fruit growers”. I wouldn’t 
even think of us as “farmers”. (This distinc- 
tion is prevalent throughout the fruit grow- 
ing world today — at least in the minds of 
the fruit growers.) 


Grandson Becket picking spuds. 

My father had many friends who grew 
potatoes in the Cranbury-Plainsboro area, 
but they were “farmers”. Each year, he 
would invite his friends to come over on 
Thanksgiving morning and hunt on our 
farm, which was 350 acres between Route 1 
and the Delaware-Raritan Canal. After 
hunting, my mother would serve breakfast 
to all — maybe 15 to 20 men. It was excit- 


ing — my brother Lee and I would go along 
with bows and arrows that we had made 
from apple tree shoots called suckers. The 
pheasants and rabbits were quite safe from 
us, but we loved being allowed to go. And — 
the guests were farmers; we were fruit 
growers. (My brother and I did better with 
the breakfast than the hunting.) 

Times have changed. I don’t hunt any- 
more, and I have become a farmer. I grow 
lots of fruit, but included in the 36 crops at 
Terhune Orchards are many types of veg- 
etables, including potatoes. I have been 
growing them for about four years. One of 
the things that I like about them is the 
great variety of types: Large, small, extra 
small, round, and oblong; white, red, blue, 
rose, and yellow skin; and white, blue, yel- 
low and purple flesh (the interior). Add 
many different tastes to all these, and you 
start to have an interesting crop. 

I must say that I got a bit over-enthusi- 
astic this year with all the types and plant- 
ed about 18 different ones. I also planted a 
lot of each — so much so that now that it is 
time to pick my beloved apples, many of my 
apple bins are filled with potatoes! I can’t 
believe it! So much for the fruit grower- 
farmer dichotomy. 

We are enjoying potatoes for dinner — 
the different flavors, textures, and appear- 
ances are a great treat to the taste buds of 
this fruit grower/farmer. And, my first seed 
catalogs for next year’s planting are now 
arriving. There are some new types that I 
would like to try. 



Help Us Wassail 
the Apple Trees - 
Sunday, January 27, 
l-4pm 



aise a glass of cider with us on 
Sunday, Jan. 27 as we honor the 
apple trees that give us our won- 
derful apples. 

The ancient British tradition of was- 
sailing the apple trees to protect them from 


The Holiday Season = Cookies Galore 
at Terhune Orchards 


e bake more than a dozen of 
your favorite varieties of 
cookies that are perfect for 
gift-giving, family gatherings, and holiday 
dinners. No time to bake? Let us do it for 
you. 


makes a variety of flavors including apple, 
zucchini, blueberry, pumpkin, buttermilk 
and cranberry. Our bakers also make 
gingerbread, lemon and sour cream loaves 
that are a nice treat exactly as they are. 
They can also be served with butter and our 
fruit jam. 

Gingerbread comes in all shape and 
sizes, and in the form of cut-out cookie 
shapes, bread and houses. A spicy holiday 
favorite is our 9-inch round gingerbread 
cakes. Our traditional gingerbread houses 
are another big hit. We offer them baked 
and fully decorated, or in kits to be put 
together and decorated. Choose one to 
brighten your table or a child’s holiday. 

The kits can be shipped for children and 
adults to enjoy anywhere in the U.S. Call 
the farm store at (609) 924-2310 or order a 
kit online at shop.terhuneorchards.com. 





Our cookie recipes have been chosen 
because they are the ones grandmas like to 
bake-the varieties that bring back old 
memories and create new ones. Spicy gin- 
gersnaps, old-fashioned hermits, oatmeal 
raisin cookies and chocolate crinkles are 
among the 14 varieties baked here on the 
farm using fresh ingredients. Holiday 
favorites include Russian tea cakes, almond 
crescents, thumbprints, rugulah, and 
Linzer tarts. We offer an assortment of cut- 
out and decorated cookies. You can have 
yours without the baking (it will be our lit- 
tle secret). 

Our sweet tea breads are perfect for a 
holiday tea or brunch. Our staff of bakers 





harm is a popular winter celebration at 
Terhune Orchards that you won’t want to 
miss! The Handsome Molly Dancers lead 
the way as they dance among the trees and 
perform traditional British chants to drive 
away evil spirits and ensure another suc- 
cessful crop for the trees. The Handsome 
Molly dancers chant traditional rural 
“molly” dances of 19th Century England. 
They are dressed in black, except for one 
brightly dressed “molly”. They often include 
volunteers in their dancing. 


Wassail is an ancient Saxon word that 
means “health be to you,” and it’s the health 
of the trees that we will celebrate. We invite 
everyone to join in the singing, chanting, 
drum banging, whistle blowing and bell 
ringing to banish the spirits and ensure a 
good crop in 2013. 

Warm up with a free cup of our hot 
mulled cider and donuts, and toast some 
marshmallows over a camp fire. Then, hang 
bits of cider-soaked bread in the trees for 
the spirits. Enjoy traditional music by the 
group, Spiced Punch. Wassailing the apple 
trees is free. Come and enjoy winter in the 
orchard with us Sunday, Jan. 27, from 1 to 
4 p.m. 





Coxporate Gift Baskets and Boxes 


pread holiday cheer to clients, 
employees, bosses and others 
who make a difference in your 
workplace with a corporate holiday gift bas- 
ket or gift box. Our assortment of delicious 
Terhune Orchards gifts is sure to delight 
your clients, surprise employees, or let your 
boss know he or she is appreciated. 

Our corporate holiday gift baskets and 
boxes are made with quality ingredients 
and beautiful seasonal packaging that let 
your gift recipient kn ow how much he or 
she has meant to you throughout the year. 
Filled with goodies from Terhune Orchards 
and other favorite New Jersey products, 
our gift baskets and boxes stand out 
because they are unique. Give your employ- 
ees and clients a gift to remember from 
Terhune Orchards. 

Our baskets and boxes can be filled 
with homegrown apples, apple butter, local- 
ly made chocolate, honey, nuts, snacks, and 
fresh-baked fruit breads, brownies and 
cookies made here on the farm. You can 
send a big box of apples or create a sampler 
with everything we have to offer. 

You can order baskets and boxes in the 
farm store or by phone, or you can place an 

Read & Explore 
Through the 
Winter Months 

ure a case of cabin fever this winter 
with a trip to the farm for our pop- 
ular Read & Explore series. 

Just as children love our Read & Pick 
program in the warm weather months, they 
enjoy returning to the farm in winter for 
Read & Explore. 

Our young and curious visitors will hear 
stories about animals in winter, the ginger- 



order online. Just look at all the options, 
click and shop. We take care of the rest. Our 
gift baskets can be delivered locally in 
Lawrenceville and Princeton, or picked up 
in the store. Gift boxes can be shipped any- 
where in the country. If you pick them up, 
you can include a bottle of our award-win- 
ning wine made here on the farm. Wine gift 
boxes can be shipped to New Jersey and 
Florida. 


Gift Baskets and Boxes 

(continued from page 1) 

you can place an order online at www.ter- 
huneorchards.com. Just look at all the 
options, click and shop. We take care of the 
rest. Our gift baskets can be delivered local- 
ly in Lawrenceville and Princeton, or picked 
up in the store. Gift boxes can be shipped 
anywhere in the country. If you pick them 
up, you can include a bottle of our award- 
winning wine made here on the farm. Wine 
gift boxes can be shipped to New Jersey and 
Florida. 

Shop and give local by buying one of our 
boxes or baskets. Our popular “Taste of 
New Jersey” baskets or boxes include our 
own apples and baked goods, plus the best 
of the Garden State, chocolates, honey, and 
more-all made right here. 

A farm favorite, our freshly-pressed 
apple cider can be shipped anywhere you 
choose. We freeze it for the trip and it 
arrives ready to defrost and enjoy, just as 
fresh as you find it here at the farm. 

To check out our assortment of gift 
boxes and baskets visit our website, 
terhuneorchards.com, click on the gift boxes 
& baskets box, and you are ready to choose! 
Our boxes and baskets are $25 and up. 




Add a Touch of 
Local Cheer to Your 
Holiday Festivities 
With Our Wines 

visit to Terhune Orchards can 
now truly provide you with all you 
need to prepare your whole meal, 
right down to the wine to pair it with! We 
take pride in the fact that visitors to 
Terhune Orchards can stop in the farm 
store and pick up all their fruits and veg- 
etables for a meal and grab a bottle of wine 



at the same time, knowing that their trust- 
ed local farm source has taken great care to 
produce a wine using all the best farm prac- 
tices. 

Raise a glass of cheer over the holidays 
with Terhune Orchards wines. What better 
time to try a new wine than the holidays? 
After your holiday menus have been 
mapped out, choose wines that will pair 
perfectly with your home-cooked meal. 
Here at Terhune Orchards, we have crafted 
wines made with our fruit that will comple- 
ment anything you might serve. Our wines 
also make a unique hostess gift. 

You can sample all our wines at our win- 
ery tasting room on the farm. Our tasting 
room is housed in the farm’s 150-year-old 
bam, which also serves as a regular venue 
for exhibits from local artists through the 
Lawrenceville Main Street Artists Network 
as well as the annual Terhune Orchards 
Photography Contest. You can stop by the 
tasting room Friday through Sunday from 
noon to 6 p.m. to sample our wines (just $5 
for five wines). You can also buy our wine in 
the farm store every day. We hope you will 
enjoy trying our wines and return for your 
new-found favorite. 

Join us on Dec. 8 and 9 for the Delaware 
River Valley Wine Trail Holiday Trail 
Weekend. Terhune Orchards, Old York 
Cellars, Unionville Vineyards and Hopewell 
Valley will be featuring holiday specials of 
food pairing, gift baskets, and more. 




bread man, and how the farm gets ready 
for spring. Each program is held on a 
Tuesday morning at 10am, lasting about 
an hour and includes a craft program plus 
two stories. 

January 15, Tuesday at lOam-The 

Gingerbread Man 


February 5, Tuesday at lOam-Animal 

Tracks 

February 19, Tuesday at lOam-Fur, 

Feather, Fluff: Keeping Warm in Winter 

March 12, Tuesday at lOam-Getting 

Ready for Spring 

April 2, Tuesday at 10am -Composting 

April 23, Tuesday at lOam-Bird, Nesting 
and Birdhouses 

The programs are recommended for 
children from preschool to age 8. The cost of 
each program is $5 per child, and includes 
the activity. Pre-registration for all sessions 
is requested. To register call the farm store 
at (609) 924-2310. 



Congratulations Photography Contest Winners 


First Place 

Robert Pfeiffer 


Honorable Mention 

Melissa Pafiakis 


Calendar of Events - 2012-2013 


Nov. 20 
and 21 

Open 9am-7pm 

Mar. 12 

Read & Explore Getting 
Ready for Spring, 10am 

Nov. 22 

Happy Thanksgiving 

Open 9am- 12pm 

Mar. 17 

Pruning Class by Gary 

Mount, 12:30pm 

Dec. 25 

Merry Christmas 

Mar. 30 

Bunny Chase, l-3pm 


Farm closed 

Mar. 31 

Bunny Chase, l-3pm 

Jan. 1 

Happy New Year 

Farm closed 

Apr. 2 

Read & Explore Composting, 
10am 

Jan. 15 

Read & Explore Gingerbread 
Man, 10am 

Apr. 23 

Read & Explore Birds & 
Birdhouses, 10am 

Jan. 27 

Wassailing the Apple Trees, 
l-4pm 

Apr. 26 

Arbor Day Celebration, 10am 
session and 4pm session 

Feb. 5 

Read & Explore Animal 

May 4 

Kite Day, 10am-5pm 

Feb. 19 

Tracks, 10am 

Read & Explore Fur, Feathers 
& Fluff, 10am 

May 5 

Kite Day, 10am-5pm 


******************** 

Farm Store, Bam Yard, & Farm Trail: Open to the public daily all year 
School and Group Tours: By appointment, April through October. 
Barnyard Birthday Parties: By appointment, late April through early November. 

Winery: Friday-Sunday, 12pm-5pm 


Pick-Your-Own Schedule 

May — Strawberries 

June — Blueberries, Sweet Cherries, Sour Cherries 
July — Blueberries, Raspberries, Blackberries, Flowers 
August — Raspberries, Blackberries, Flowers, Apples (4th weekend) 
September & October — Apples (Van Kirk Rd. only), 

Raspberries, Pumpkins, Flowers 

Van Kirk Road Orchard opens last weekend in August. 

Call Farm Store 609-924-2310 for information on availability of specific varieties. 


Marking the Seasons 

(continued from page 1) 

family affair, with more than 35 family 
members gathering at the farm for the 
holiday. 

Gary is growing tomatoes under new 
hoop houses, (greenhouses with no heat) 
and again we are growing lettuce in the 
greenhouses. Tannwen is super busy with 
events on the farm and in the winery tast- 
ing room. She continues to work with the 
other wineries that are part of our 
Delaware River Valley Wine Trail. Pam is 
adjusting somewhat to the fall and winter, 
busy at the farm but also trekking around 
New Jersey for Sustainable Jersey meet- 
ings in her new electric Chevrolet Volt! 
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Brighten Your 
Winter Days with 
Pam’s Flowers 



ou don’t need to wait for the out- 
door blooms of April and May. 
- You can bring some early spring- 
time into your home and beat the winter 
blahs with Pam’s flowers. Her flowers are 
grown here in our greenhouse all winter 



long. She grows fragrant freesias and a 
variety of other flowers from bulbs that she 
plants in October. The bulbs chill in a spe- 
cial cooler near the greenhouse. When win- 
ter winds blow, she moves the bulbs to the 
warmth of the greenhouse where they are 
planted, grow, blossom and are ready to 
take home. The blooms last for weeks. 
Enjoy Pam’s combination baskets, filled 
with springtime favorites including tulips 
and tete-a-tetes. Pam’s flowers are for sale 
in the farm store. 


Fresh Lettuces, Vegetables 
All Winter Long 


ur greenhouse is full of activity 
in the winter months, which 
means you can enjoy fresh veg- 
etables all through the winter and serve up 
a Thanksgiving meal with local vegetables. 
We grow lettuces and spinach in our green- 
house to insure our customers have fresh 
vegetables all winter long. We also grow 
tomatoes in our new hoop house, a semi-cir- 
cular tunnel made of polyethylene. The 
interior heats up because incoming solar 
radiation from the sun warms plants, soil, 




and other things inside the building faster 
than heat can escape the structure. Air 
warmed by the heat from hot interior sur- 
faces is retained in the building by the roof 
and wall. Temperature, humidity and venti- 
lation can be controlled by equipment fixed 
in the hoop house. 

We grow our lettuce heads in pots so 
that you can take them home and put them 
on your windowsill. Pluck off a leaf or two 
for a sandwich, or harvest the whole head 
for a salad that is as fresh as it gets. 

We choose varieties of lettuce that grow 
especially well in our greenhouse. Those 
include green leaf lettuce, which has large, 
loose heads with thick, crumpled leaves. 
Red leaf lettuce gets its color from antioxi- 
dant-rich pigment, while Boston lettuce has 
soft, tender leaves. We also grow peppery 
arugula, which is such a nice addition to a 
green salad. 

Our greenhouse lettuces, spinach, and 
tomatoes are available at our farm store, 
and on weekends at our stand at the 
Trenton Farmers Market. 



Directions to 
Terhune Orchards 

Directions: Travel on the New Jersey 
Turnpike South to Exit 9, transfer to Rte 
#1 South for about 20 miles, then take 
Interstate 95 South (different from the 
NJ Turnpike) to the second exit for Rte 
206 North, Lawrenceville-Princeton. 
Take route #206 to the fourth traffic light 
and turn left onto Cold Soil Road. The 
main farm is on the right, 3 miles from 
Rte #206. 






Blueberry Bash at Terhune Orchards 
Sat. & Sun., July 6 and 7, 10 a.m.-5 p.m. 


ummer in the Garden State 
wouldn’t be complete without 
juicy Jersey fresh blueberries. 
Join us for our FREE 
annual Blueberry Bash 
celebrating all things 
blueberry. Enjoy a day 
filled with fun for the 
whole family, live music 
and fabulous food, the 
pick-your-own blueberry 
patch, and lots more! 

After you’ve picked 
your blueberries, hop on 
one of our tractor-drawn 
wagons for a 
ride through our 
beautiful 
orchards and 
fields. This is 
part of what 
makes Terhune 
Orchards such a 
special place. 

Pony rides 
and games galore add to the fun for chil- 
dren. Tuckers’ Tales Puppet Theatre will 
present the puppet show “St. George and 
the Dragon” to delight children at noon and 
1:30 p.m. on Saturday & Sunday. 

Show off your baking skills by entering 
your favorite blueberry treat in our juried 
Blueberry Bash Bake-off only on Sunday at 
1 p.m. Pam, Tannwen and Susan Sprague 


Yeske, food columnist for The Trenton 
limes, will be our taste-testers and judges. 
Winner and honorable mention Terhune 
Orchards gift cards. Rules 
are available at the farm 
store and on the website 
terhuneorchards.com. 
Entries and completed 
forms must be submitted 
by noon on Sunday, July 7. 

Pam’s Blueberry Buf- 
fet food tent will satisfy 
your appetite. Freshly pre- 
pared items for purchase 
including hot dogs, 
BBQ chicken, salads, 
apple cider donuts, 
cider slush and every- 
thing blueberry, of 
course, from blueberry 
pies, blueberry muf- 
fins, and blueberry 
breads. Our farm store 
will also have plenty of fresh-baked blue- 
berry goodies on hand, including blueberry 
cobblers, blueberry salsa, blueberry pies 
and apple-blueberry crisps. 

Adults can stop by the Terhune 
Orchards Vineyard and Winery tasting 
room and sample our award-winning wines. 
A fan favorite is Harvest Blues, our own 
apple blueberry wine. 

Blueberry Bash admission is free and 
parking is at the farm. 




****************** 


Everything Peachy Festival 

Sat. & Sun., August 3 & 4, 10 a.m.-5 p.m. 


in Terhune Orchards as we cele- 
rate “everything peach.” Sum- 
aer has arrived when peach sea- 
! Enjoy the harvest bounty dur- 
ing our free summer festival that offers fun 
for the whole family. 

Children can enjoy a pony ride in the 
pasture and fam i l i es can take a tractor 
drawn wagon ride through our orchards. 
Enjoy live music from 12-4 each day. 

Satisfy your craving for peaches at our 




Everything Peach food tent. Along with our 
farm fresh BBQ chicken, homemade salads, 
hot dogs, favorite donuts, and apple cider, 
you will find peach muffins, peach tea, and 
more. The Bent Spoon will be serving peach 
and nectarine frozen treats. On Sunday, 
taste delicious peaches and cream crepes 
from Jammin’ Crepes. In the farm store we 
will have delicious peachy treats, including 
baskets over flowing with peaches and nec- 
tarines, peach cobblers, peach salsa, nec- 
tarine salsa and more. 

Living local, eating local, becoming a 
locavore — ever wonder how it works? At our 
Everything Peachy Festival, locavore food 
tastings in our historic apple orchards will 
show you the way. Sat & Sun, 12-5pm, 
Local chefs known for delicious menus 
using high quality local ingredients will 
demonstrate their recipes and sample their 
foods. Terhune’s own summer wine peach 

(continued on page 3) 


Summer on the 
Farm is All About 
Family and Friends 


ummer is my favorite season 
on the farm — sunny, hot, and 
full of flowers and colors, fan- 
tastic food, and lots of family around, espe- 
cially grandchildren! People who visit the 
farm bring their families and see their 
friends and neighbors. 

Summer is when the farm produces 
such wonderful fruits and vegetables, 




The entire Mount family enjoying the farm. 


which are delicious and, of course, healthy. 
Producing something people value that 
makes a difference is great! 

This summer the whole family is help- 
ing out. Tannwen continues to work full 
time and will be joined by her husband, 
Jim. He teaches history at Montgomery 
High and has done continuing education 
courses during the summers, but has decid- 
ed to work on the farm this summer. 
Reuwai, who helps us run our summer 
camps, will spend time working on the 
farm, especially with Gary. Her husband 
Mike will help in the vineyard and making 
apple wine. 

Gary and I are looking forward to hav- 
ing the grandchildren here — sleeping over, 
playing in the play house and children’s 
garden, “selling something” in the farm 
store and taking care of the animals. Maya, 
9, and sisters Tess and Sasha, 6, and 
Becket, 5, are ready to explore and discover 
all the great adventures and freedoms of life 
on the farm. 

We try hard to make Terhune Orchards 
a welcoming place for families! We are lucky 
to have a big stretch of Cold Soil Road farm- 
land preserved, 800 acres, and nearby the 
Mercer County Park called Great Meadow 
Park, with more than 1,700 acres of open 
space is now full of trails, wildlife and 
nature to enjoy on foot or by bike. 

As we look towards the future, we are 
trying to pass on to the next generation our 
love of farm life, our community and our nat- 
ural environment. We hope you will enjoy 
your summer moments here on the farm. 

Save the date — on Thursday, July 25 we 
are hosting a farm-to-table fundraiser for 
Sustainable Jersey. Seven local chefs, 
organized by Chris Albrecht from Eno 

(continued on page 3) 




Getting Ready 

by Gary Mount 

pringtime at the farm is a 
conundrum. It’s a kerfuffle. It 
perplexes me. I look forward to 
spring all winter. I can’t wait. Then when it 
comes — POW! It is like an avalanche. There 
is so much to do — all at the same time — in 
preparation for the season. 

One of the first things is to plow the soil. 
Looks simple as you drive past on the road, 
as I used to think before I started growing 
vegetables. I grew up on a fruit farm and we 



did not even own a plow. Any plowing to be 
done — for a new orchard, for example — was 
done by an uncle who grew vegetables and 
field crops and had a plow on his farm or 
the plowing was contracted out. But now 
that I do it myself, I find it is not so easy. 
Plowing too early, especially in our high- 
clay content soils, will compact the soil, 
leaving a field with large, hard clumps that 
make it unsuitable for planting. Plow too 
late with the soil very dry, and the plow 
may not even go into the ground. It might 
just skid along the top. Plowing too late also 
allows cover crop (planted in the fall to 
enrich the soil and prevent erosion) and 
weeds to grow too tall to be covered when 
the plow turns over the soil. Then there is 
the matter of “dead furrows” but an expla- 
nation of that might take the whole article. 
Ask me about it when you visit the farm 
sometime, but it is enough to say that I am 
always intrigued by the way that aspects of 
farming that I grew up with come to me 
easily, but the ones I never saw as a boy are 
always a struggle. 

After plowing comes planting. 
Vegetables come later, after the danger of 
frost is past, but the first thing I plant are 
fruit trees. There is nothing I like so much 
as planting fruit trees. We planted a new 
peach orchard this year — about a thousand 
trees. We found a lucky break in the weath- 
er when the soil was not too wet and plant- 
ed on March 31 — all in one day! 

We used a tree planter pulled by a trac- 
tor. The planter opens a furrow, one person 
on the planter (in this case, our long term 
employee, Emiliano Martinez) puts the tree 
in exactly the right place, and the planter 
closes the furrow around the tree. Emiliano 
made sure he was the only one to plant. I 
don’t think he trusted any of the rest of us. 
He planted all of them. But he was not the 
only one in the field that day. Eric and Juan 
made sure the rows were straight and 
spaced correctly — very important in this 
case when the rows were perpendicular to 
the road and any imperfections would be 
easily viewed by other farmers riding by. 
Eric and Charlie drove the tractor, Kevin, 
George, and Felipe adjusted each tree’s 
depth and straightness, Scott, Alfredo, and 
Noe helped me make sure the varieties of 
peaches — we planted about 20 different 
ones — were each grouped together in the 
proper order and supplied to the planter in 


time so there was no waiting. My grand- 
daughter, Maya, ran up and down the rows 
picking up the marker stakes and bringing 
them back to the truck. What a great day’s 
work! 

As the spring advances, the next things 
to plant are grape vines and vegetables. We 
planted about 1,400 grapevines this year. It 
will be three to four years before we will 
have grapes for wine. No machine planting 
for grapes. The spacing needs to be exact. 
Again Eric got all the rows lined up. He has 
a good eye for it and we planted by hand. 

Vegetables are planted by seed and by 
transplants previously started in the green- 
house. Often we cover the transplants in 
“low tunnels” made of a fine mesh fabric 
supported by metal hoops about three feet 
high. The covers protect the plants from 
late frosts. 

Frosts! A late frost can easily kill a 
newly planted crop or any crop that is in 
flower. Strawberries bedevil me in this 
regard. We put white, porous fabric covers 
over the berry fields in the winter but when 
the plants start to flower, the covers have to 
come off. The flowers need to be exposed to 
bees and other insects for pollination. If not, 
no strawberry crop that year. The only trou- 
ble is that the last frost is usually after we 
uncover the berries. We think of May 10 as 
our last frost date, but in recent years it 
seems to have been earlier. Last year it was 
April 23. But this year was May 14. 

After uncovering the berries, we imme- 
diately set up a sprinkler irrigation system 
in the field. We install a sensor in the field 
which will trigger a device to telephone me 
if the temperature drops below 32 degrees. 
I then go out and start the irrigation. Ice 
may form on the strawberry flowers and 
plants but as long as the water keeps com- 
ing, the plant temperature will not go below 
32 degrees. It will not be damaged. Most 
years this might occur two or three times — 
I can handle it. But this year it was twelve 
times, and of course always in the middle of 
the night when I was sound asleep. 

Another part of getting ready is making 
plans to control diseases, pests, and weeds 
on the farm. I carefully evaluate the poten- 
tial for problems in consultation with advi- 
sors from the Rutgers Cooperative 

Make Your Corporate 
Event or Gathering 
Special with a Visit 
to Terhune Orchards 

erhune Orchards offers great 
opportunities for your small 
business, large corporation, non- 
profit board or family group to enjoy our 
unique venue. 

You can host your gathering, staff 
lunch, or family outing on our beautiful 
200-acre farm, or bring your employees to 
our apple orchards for an afternoon of apple 
picking, team building exercises, or wine 
tasting. 

A group or company visit to Terhune 
Orchards consists of quality food and fun. 
You can enjoy all the beauty the farm has to 
offer. 

Your employees, family and friends will 
remember their visit for years to come! 

For more information, email tmount@ 
terhuneorchards.com or call Tannwen at 
609-924-2310. 


Extension. Workers need to be hired and 
materials ordered. Some of our crops are 
organic and some are conventional, but the 
problems are the same. The difference is in 
the way we deal with the problems. One 
thing we are trying this year is the use of 
ground cover between the rows of organic 
vegetables, where herbicides are not used. 
Truly, weeds are the arch-enemy of every 
farmer, especially in organic production. 
The ground cover is a woven black plastic 
that lets water through, but prevents weeds 
from growing. It is kind of expensive, but 
should last many years. 

Another thing we just finished doing is 
putting out pheromone dispensers for “mat- 
ing disruption”. We use this practice in both 
conventional and organic growing. Worms 
that can infest fruit or, in the case of the 
peach tree borer, burrow through the bark 
of the tree, all start their life cycle as a 
moth. Male and female moths mate, the 
female moth lays eggs which hatch into 
worms. Traditional controls involve spray- 
ing with either conventional or organic pes- 
ticides to kill the worms. Mating disruption 
is a technique that is much more clever. The 
process takes advantage of the knowledge 
that male moths find a female moth to mate 
with by following her scent or pheromone 
through the air. We put a synthetic 
pheromone dispenser — actually a small 
plastic tube — on every tree in the orchard. 
The male moths, when they arrive, are con- 
fused by the abundance of scent and cannot 
find the females. No mating occurs, no egg 
laying and no worms. Great! No spraying 
necessary and mating disruption actually 

(continued on page 3) 

A Peach of a Season 

ne of our favorite times during 
the summer at Terhune Or- 
chards is when our luscious 
peaches and nectarines are tree-ripe and 
ready. 

Sweet and juicy, our first semi-freestone 
varieties arrive in early July (semi-free- 
stone means the flesh still clings a little to 
the pit). Our freestone varieties, where the 
peach easily pulls away from the pit, come 
in mid-July and the peach harvest lasts 
through early September. They are our 



favorites for canning and freezing, which 
you can learn about at Pam’s free class on 
Saturday, Aug. 3 at 10 a.m. at the farm dur- 
ing our Peach Festival. 

Here at Terhune Orchards we grow four 
types of nectarines and twenty varieties of 
yellow and white peaches, including four 
varieties of donut peaches, which ripen 
throughout the summer season. 

The difference between peaches and 
nectarines is all in the fuzz. Peaches have it, 
but nectarines do not. Otherwise, they are 
pretty much the same and can be used 
interchangeably in recipes. Visit our farm 
store, try our peach and nectarine salsas, 
and see why they have become a customer 
favorite! 





Fresh Vegetables Grown on the Farm 
All Summer Long 


ew Jersey has a great climate for 
growing vegetables, and here at 
Terhune Orchards we grow every- 
thing you might want right here on the 
farm from asparagus to zucchini. 



Most of our vegetables are certified 
organic. We use a system on all our crops 
called Integrated Pest Management, an 
effective and environmentally sensitive 
approach to pest management that empha- 
sizes the growth of a healthy crop with the 
least possible disruption to agro-ecosystems 
while encouraging natural pest control 
mechanisms. 

A wide variety of fruits and vegetables 



are harvested and available in the farm 
store every week. We grow and pick more 
than 40 different crops, including 24 vari- 
eties of tomatoes and heirloom tomatoes, 12 
varieties of corn, 12 types of peppers, and 
dozens of other crops. We also carry more 
than half a dozen varieties of melons. 

In June, the season begins for lettuces, 
herbs, early broccoli, beets, radishes, 
spinach, beans, summer squash, and swiss 
chard and collard greens. Sweet corn, toma- 
toes, carrots, cucumbers, peppers, tomatil- 
los and potatoes come along in July. Okra 
and eggplant arrive in August, followed by 
winter squash, pumpkins and kale in 
September. Late season broccoli follows, 
and Brussels sprouts arrive in November. 
Many of our vegetables continue to be har- 
vested until the first frost, and lettuces, 
Swiss chard, spinach and collard greens are 
available even longer. 

Our freshly-harvested vegetables have 
so much flavor and so many nutrients that 
they require little preparation to make 
them a delicious addition to your dinner 
table. Gary and our experienced farm staff 
take great pride in growing the best vari- 
eties and picking them at their peak of 
readiness so that you can be assured to 
have a great selection whenever you visit 
our farm store. 


Pick Your Own is Back! 


ry your hand at farm work at 
Terhune Orchards by harvesting 
your own delectable and juicy, 
blackberries, blueberries, and cherries. 
Watch for apples in late August. 

In mid-June local cherry lovers rejoice, 
because it is time for Terhune Orchards 
sweet, tart, and tangy cherries to be picked. 
We grow sweet cherries for eating, and sour 



cherries for baking and making jam. Our 
cherry orchard is filled with 17 different 
varieties. They are covered with a green- 
house cover and netting to protect the crop 
from the rain and birds. Cherry season is 
short, usually falls around mid-June and 
last just a weekend, so don’t delay your visit 
and miss out! 

Our blackberry patch is bursting with 
thornless varieties of blackberries. 
Blueberries are with us for the month of 
July. While they differ in maturity dates, 
size, and color, they are all juicy and very 
tasty. The bushes are easy for children to 
reach and great for eating, baking or freez- 
ing. 

Picking your own berries is a perfect 
summer activity. Pick a bucket or a quart 


and come back often for more fun. Pick- 
Your-Own continues daily through the 
entire growing season. Call ahead for ripen 
dates and availability, 609-924-2310, visit 
our website at terhuneorchards.com. 

Create Wonderful 
Memories with 
Birthday Celebrations 
on the Farm 

erhune Orchards is a wonderful, 
fun, unique place to celebrate 
your child’s birthday. Friends 
and family will make lasting memories dur- 
ing this special day on the farm. Children 
will enjoy feeding the animals, playing on 
the tractors, taking a wagon ride through 
the farm and feasting on cake or cupcakes 
and apple cider. Parties get to celebrate in a 
reserved party area for two hours. Children 
will go home with their own Terhune 
Orchards coloring book. Face painting and 
pony rides are additional options. Let us 
help you make this year a party to remem- 
ber. Call the farm at 609 924-2310, visit our 
website at TerhuneOrchards.com, or send 
email to tmount@terhuneorchards.com to 
reserve your party date or request a 
Barnyard Birthday brochure. 


Family and Friends 

(continued from page 1) 

Terra, will produce the best food ever with 
local ingredients, each course paired with 
one of our wines. Live music by the 
Riverside Band (the Flemer family of 
Princeton Nursery fame). Register at 
Sustainablejersey.com. 

Let’s not waste a minute of this summer. 
Eat well and slowly, enjoy family, friends, 
and the great outdoors of New Jersey. 




Back to the Farm 
for Read and Pick 
Educational 
Activity Series 



or us, there’s nothing like the look 
of wonder on a child’s face the 
first time they walk out into the 
orchard or farm fields and see a favorite 
fruit growing on a tree or bush. When they 
get to pick it, the experience gets even bet- 
ter. 


That’s the joy of our unique, hands-on 
Read and Pick program, where children 



preschool to age 8 come to the farm and lis- 
ten to stories about a fruit, vegetable, 
flower, pollinator or farm equipment, then 
go out into the field for their own harvest or 
make a special craft. Read and Pick brings 
the farm to life for children and teaches 
them where their food comes from. 

The programs are held alternate 
Tuesdays at 9:30 a.m. and 11 a.m (see cal- 
endar of events for dates). Pre-registration 
is requested. The cost is $7 per child. For 
more information visit terhuneorchards. 
com or call the farm store at (609) 924-2310. 


Everything Peach 

(continued from page 1) 

sangrias will also be available in the tasting 
area. Enjoy this unique experience to taste 
what some of the best area restaurants 
have to offer. Everything Peachy, every- 
thing local, everything delicious! 

NJ peach pie and cobbler bake-off con- 
test, sponsored by the NJ Peach Council, 
will be judged on Sunday, Aug. 4. Everyone 
can enter. Rules and entry form available in 
farm store and www.terhuneorchards.com 

Adults can also stop in the Terhune 
Orchards Vineyard & Winery tasting room 
for a sample of our favorite Just Peachy 
wine, Governor’s Cup Award Winner in the 
2013 New Jersey Wine Competition. The 
wonderful aroma reminds you of just picked 
peaches. Along with our 11 wines made 
from our own grapes and apple cider, enjoy 
tasting or a glass of wine during this sum- 
mer bounty festival. 

Admission is FREE to the festival and 
parking is at the farm. 


Getting Ready 

(continued from page 2) 

works better than spraying. It costs a bit 
more, but I feel it is worth it. Some of the 
insects that we control this way are the 
codling moth, oriental fruit moth, peach 
tree borer, lesser peach tree borer, leopard 
moth, and grape root borer. 

Plowing, planting and planning — they 
all come at once. We get fantastically busy 
but I would not have it any other way. Now, 
as this issue of Terhune Orchards News 
comes out and our crops start to be harvest- 
ed, we are ready. 


Calendar of Events - 2013 


June 23 

Firefly Festival 4-9p.m. 

Aug. 3 & 4 

Peach Festival, 10a.m.-5p.m. 

June 25 

Read & Pick Monarchs, 

Aug. 5 

Future Farmers Gardening 


Swallowtails and Honeybees 

Camp 9a.m.-3:30p.m. 


9:30a.m. & 11a.m. 

Aug. 6 

Read & Pick Peaches 

June 

Sangria Challenge Wine Trail 

9:30a.m. & 11a.m. 

29 & 30 

Weekend 

Aug. 20 

Read & Pick Pears 9:30a.m. & 

July 6 & 7 

Blueberry Bash 

11a.m. 

July 9 

Read & Pick Blueberries 

Aug. 27 

Read & Pick Apples 9:30a.m. 


9:30a.m. & 11a.m. 


& 11a.m. 

July 15 

Summer Farm Camp kicks 

Sept. 10 

Read & Pick Chickens 


off 9 a.m.-3:30 p.m. 

9:30a.m. & 11a.m. 

July 22 

Summer Farm Camp 9 a.m.- 

Sept. 14 

Apple Day 10a.m.-5p.m. 

July 23 

3:30 p.m. 

Read & Pick Flowers 

& 15 

Sept. 24 

Read & Pick Tractors 9:30a.m. 

9:30a.m. & 11a.m. 

& 11a.m. 

July 29 

Future Farmers Gardening 

Sept. 21- 

Fall Harvest Festival, every 


Camp 9 a.m.-3:30 p.m. 

Oct. 27 

Sat. and Sun., 10 a.m.-5 p.m. 

August 

Winery Sangria Season 

Sept. 23 

Photo Contest entries due 


Every Sat & Sun 12-5p.m. 

Oct. 8 

Read & Pick Pumpkins 

Aug. 3 

Pam’s Canning & Freezing 
Class 10a.m. 


9:30a.m. & 11a.m. 


******************** 

Farm Store, Bam Yard, & Farm Trail: Summer Hours 9a.m.-7p.m. Mon-Fri, 
9am-6pm. Open to the public daily all year 
Winery and Tasting Room: Open Fri, Sat & Sun, 12p.m.-5p.m. 
School and Group Tours: By appointment, April through October. 


Pick-Your-Own Schedule 

May — Strawberries 

June — Strawberries, Blueberries, Sweet Cherries, Sour Cherries 
July — Blueberries, Blackberries, Flowers 
August — Blackberries, Flowers, Apples (4th weekend) 

September & October — Apples (Van Kirk Rd. only), 

Gourds and Pumpkins 

Van Kirk Road Orchard opens last weekend in August. 

Call Farm Store 609-924-2310 for information on availability of specific varieties. 


Winery and Tasting Room News 


his spring was a time for expan- 
sion and planting in our vine- 
yard. Last year we embarked on 
a big project to prepare the lower section of 
our vineyard for more vines. We leveled and 
graded the land to ensure that the water 
would properly drain off the soil. Grape 
vines do not like wet feet! Then we were 
ready to plant more vines. This spring we 



planted Muscat Ottonel vines, a component 
in our Front Porch Breeze and Cold Soil 
White, and additional Chambourcin vines, 
which comprise not only our Chamourcin 
but also our popular Rooster Red. These lit- 
tle vines will need to grow four years before 
their first harvest. 

Our 2012 white and apple wines and 
2011 aged red wine vintages were bottled 
and just released in early May. Each wine 
brings a unique flavor and structure. Each 
growing season brings slight variations in 
grape characters, so come in to try these 
new wines! 

We are thrilled to announce our award 
winning wines in the 2013 New Jersey 
Wine Competition. Just Peachy won the 
Governor’s Cup, the top metal for fruit 
wine. Awarded silver metals our Bam Red, 
Harvest Blues, and Front Porch Breeze. 
Bring home bronze metals our Vidal Blanc, 


Cold Soil White, and Apple Wine. 

Our wines have been crafted to comple- 
ment any meal. You can pick up a bottle for 
dinner when you stop in the farm store for 
fresh fruit and vegetables. Sitting on your 
patio and enjoying a warm evening, a 
chilled bottle of Front Porch Breeze or Cold 
Soil White wines are a refreshing compli- 
ment to local cheeses and light summer 
fare. Open a bottle of Vidal Blanc and 
Farmhouse White for your New Jersey 
seafood, chicken or light pasta dishes. 
When you fire up the grill and make steak 
or burgers you can reach for our 
Chambourcin, Rooster Red and Bam Red. 
During this summer season, our fruit 
wines, Apple, Harvest Blues and Just 
Peachy, are particularly wonderful paired 
with all the bounty from the farm. Real 
fmity taste reminds of you picking your 
own on a sunny day at Terhune Orchards. 

Hit the wine trail. We have joined 
Vintage North Jersey, a collaboration of 10 
wineries in Mercer, Sussex, Warren and 
Hunterdon Counties working together to 
provide local wine trail events and 
resources. Explore the trail on June 29 and 
30 with the Sangria Challenge Wine Trail. 
Visit vintagenorthjersey.com for more infor- 
mation. 

Terhune Orchards celebrates Sangria 
Season, Saturdays and Sundays through 
the month of August! Join us in the winery 
tasting room and try our very own sangria, 
made from Terhune Orchards wine and 
fmit. Sample this refreshing drink and 
bring home a bottle, the recipe and the 
ingredients from our farm store to make a 
batch for your next summer gathering. 

Our tasting room is open Fridays, 
Saturdays and Sundays from noon to 5 p.m. 



Firefly Festival 
Lights Up the Night 
at Terhune Orchards 

Sunday, June 23, 4 p.m.-9 p.m. 



ireflies are an electrifying part of 
late spring and early summer. 
Our Firefly Festival celebrates 
our favorite little summer insect as we keep 
the farm open into the evening to wait for 
our special friends to appear. 

Returning this year is the ever-popular 
Miss Amy and her Big Kids Band. Grammy 
Award winners, Miss Amy invites children 



to participate in the dancing and singing. 
Children can also participate in the “Art of 
Flying” by Schafer’s Gymnastics. 

Children will have the chance to make 
their own bug boxes, antennas and firefly 
wings as part of the celebration. There is a 
$5 charge for craft activities. Children can 
also take pony rides and families enjoy 
wagon rides around the farm and orchards. 

Join us for supper. Pam’s Firefly Tent 
will include grilled chicken, hot dogs, com 
on the cob, homemade salads, gazpacho, 
watermelon slices, pie, apple cider, dough- 
nuts, cookies, and more. Adults can enjoy a 
glass of wine in our winery tasting room. 

For more information call (609) 924- 
2310, visit terhuneorchards.com. Admission 
to the festival is free. 




Directions to 
Terhune Orchards 

Directions: Travel on the New Jersey 
Turnpike South to Exit 9, transfer to Rte 
#1 South for about 20 miles, then take 
Interstate 95 South (different from the 
NJ Turnpike) to the second exit for Rte 
206 North, Lawrenceville-Princeton. 
Take route #206 to the fourth traffic light 
and turn left onto Cold Soil Road. The 
main farm is on the right, 3 miles from 
Rte #206. 





I 

1 




Trenton Farmer’s Market 
Spruce Street 
(609) 695-7855 



37th Annual Apple Day Kicks Off Fall Festival 
Weekends Full of Old-Fashioned Family Fun! 


hen the days become shorter 
and the nights turn cool, it’s 
apple season here at Terhune 
Orchards, one of our favorite times of the 
year. We invite everyone to celebrate the 
beginning of fall with us at 
our Apple Day weekend. 

This year’s festivities will 
be held Saturday and 
Sunday, Sept. 14 and 15 on 
the farm from 10 a.m. to 5 
p.m. both days. 

Apple Day has become 
a favorite area tradition. 

Fall wouldn’t 
seem the same 
without it! We 
love to welcome 
many of the 
same families 
who return year 
after year 

because they enjoy being part of life on our 
farm, even for just a day! Many families 
return throughout the fall as our festivals 
continue each weekend until the end of 
October. We welcome new friends to visit 
the farm for the first time and start their 
own family tradition. 

Come early and stay late to make sure 
you and your family have time to enjoy all 
the fun activities at the 37th annual Apple 
Day weekend. How many ways are there to 
have family fun at Apple Day? Almost too 
many to count! For starters, the Daisy Jug 
Band puts everyone in a festive mood with 
country music that will make you tap your 


feet. Take a fun trip through our corn stalk 
maze, ride a horse-drawn or tractor-drawn 
wagon around our farm, and get your child’s 
face painted while you are here. 

Visit our pumpkin patch and pick out 
just the right pumpkin to 
paint here on the farm or 
to take home and carve. A 
trip to our adventure barn 
is a must-see, and this 
year’s theme is All About 
Apples. Make sure you 
take time to head to the 
orchards to pick your own 
apples to take 
home — we grow 30 
varieties here, 
offering something 
for every taste and 
appetite. Six are 
organic, and many 
varieties are avail- 
able pick-your- 
own. You can pick 
your own apples on 
Apple Day week- 
end at our home 
farm on Cold Soil 
Road and our Van Kirk Road farm. The 
pick-your-own orchards on Van Kirk Road 
will be open until the end of October. 

Speaking of appetites, all that fun can 
work up a hearty one, meaning it’s time to 
head over to Pam’s outdoor food tent for 
some home-cooked treats. You’ll find barbe- 
cued chicken with coleslaw, hot dogs, 

(continued on page 4) 





Pick Your Own Apples at Terhune 
Orchards 


runchy and juicy, our apples are 
perfect for everything from snacks 
and lunchboxes to pies, and we 
have plenty of the all-American fruit to 
choose from at Terhune Orchards. 

Picking your own apples at our farm is 
one of the pleasures of fall. Our Van Kirk 
Road Farm is open for apple picking every 
day, with wagon rides to the picking areas 





on the weekends. It’s just around the block 
from our home farm on Cold Soil Road. 

Terhune Orchards grows more than 30 
varieties of apples, and six of them are 
organic. Twelve varieties are available for 
pick-your-own from the Labor Day weekend 
thru October (see our handy chart on the 
last page). Our apples are crisp and have a 
nice “snap” when you bite into them — sweet 
or tart, red, yellow or green — we have some- 
thing for everyone! 

Apples are one of the easiest fruits to 
pick. It doesn’t take much time to fill a bas- 
ket with the freshest possible fruit. The 
paths in our orchards are covered with 
grass, so no worries about mud! Terhune’s 
dwarf apple trees produce plenty of fruit 
within easy reach of even the smallest 
hands. To pick an apple, use your whole 

(continued on page 3) 


Mount Family Fall 
Update 



^ all is party time at Terhune 
Orchards during our festival 
weekends from Sept. 14 to Oct. 
27! Extended families, neighbors, and 
friends all meet here to join the Mount fam- 
ily celebrate the bounty of our harvest. 
Although we grow more than 40 types of 
fruits and vegetables, apples are everyone’s 
favorite. Our whole family pitches in to help 
make it all work! 



Grandchildren (from left) Becket, Sasha, Tess 
(standing), and Maya at the beach. 


Maya Mount Hanewald wrote this para- 
graph when I asked her for her thoughts 
about what the family did at the farm this 
summer: 

“I love working in the farm store and I 
am going into the fourth grade. I love work- 
ing at the cash register. My two six-year-old 
sisters are into the cats. They are going into 
first grade. Becket my cousin is into build- 
ing things. He is building a cardboard 
house. Becket is going into kindergarten. 
His mom, Tannwen, is busy running 
around the farm store. Tannwen’s husband 
Jim is working at the new farm with the 
wine grapes. My mom is worked at the farm 
camp this summer and my dad is working 
with the wine and with Gary.” 

Though running our 200-acre farm, 
market, winery, tasting room, bakery, and 
cider plant keep Gary, Pam and Tannwen 
busy full time, the other adult members of 
the family also have their farm jobs as well 
as their regular full-time jobs. Reuwai and 
Mike Hanewald teach at the Lawrenceville 
School, where she is the head of the science 
department and teaches biology and is the 
housemaster of Carter House. Mike teaches 
history and oversees the school’s interna- 
tional travel programs. Jim Washburn, 
father of Becket, teaches American history 
at Montgomery High School. Our son Mark, 
his wife Vikki and daughter Madison, are 
stationed in Louisiana where he is a staff 
sergeant with the Army. 

Pam and Gary continue their communi- 
ty activities. Pam is chair of the Sustainable 

(continued on page 4) 










What’s the Weather? 

by Gary Mount 



he most frequent question that I 
get about the farm is about the 
weather — how are the crops 
surviving the excess rain? Or the lack of 
rain? I even get asked, “Does the weather 
affect the farm?” Yes, it sure does! 

Most farmers have a love-hate relation- 
ship with the weather service. Many deci- 
sions on the farm are weather based. To 
plant now or later? Pick now or later? Put 
covers over the crops because of possible 



Covering the high tunnels over the cherries. 


frost or not. Spray crops just before a light 
rain, which will protect from disease or wait 
until a heavy rain is past which would just 
wash the spray right off anyway. We love 
the weatherman if he is right, but watch out 
if he is wrong. 

I check the weather forecast several 
times a day. First on my iPhone, then my 
PC. I check weather.com, NOAA, and the 
Rutgers Ag forecast (although I can’t under- 
stand why they do not work weekends) I’ve 
found that the short term forecasts are get- 
ting better and better. They have saved my 
bacon many times. Long-term forecasts are 
not so good. I like best the radar map that 
moves to show the past few hours and the 
forecast weather over the next few hours. 

In any case, forecasting has come a long 
way. When Pam and I were Peace 
Corps Volunteers in the ‘60s, we were sta- 
tioned on a small Pacific island for three 
years. Weather observers there, who had 
one of the few paying jobs on the island, 
reported their observations four times a day 
over a short wave radio. These were relayed 
again and again to finally reach Guam and 
then ended up in a weather service center 
in Hawaii. Combined with many other 
reports, they contributed to the state of the 
art in forecasting. 

Many of my friends on the island were 
navigators, a title given to those able to sail 
small canoes to other islands — trips of 50 to 
200 miles. Their ability to accurately fore- 
cast the next day or two was crucial. They 
would tell me that they could predict the 
weather by watching the stars in the 
evening but I think that for their forecast, 
they were looking at the sky and sea as 
well. They were amazingly accurate — if 
only I had their skill. 

The weather is one of the things that 
farmers talk about. They talk about trac- 
tors of course, but for the day to day dis- 
course, it’s the weather. It is too cold, too 
hot, too wet, or too dry. I’ve never met a 
farmer who thought the weather was just 
right. And this year, in case you haven’t 
noticed, has been extremely WET. I have 
not even turned on my irrigation system, 
even though it is mid-August. When I talk 
to my farmer friends, it is mostly a compar- 
ison of disbelief that the weather could be so 
adverse. Of course, when we get into a dry 
year, it is the same conversation in reverse. 
The difference is that most commercial 


farmers have irrigation systems and we can 
add water. We cannot, however, take it 
away. Adding water (irrigating) is a lot of 
work; it is also expensive, but the crops get 
the right amount of water. Even though 
they will complain, all farmers will tell you 
that a dry year is preferable to a wet one. 

This is not to say that nothing can be 
done and everything is doom and gloom. 
There are things that a farmer can do in a 
wet year. I grow sweet cherries here at 
Terhune. As they are ripening, heavy rains 
can cause them to crack and be ruined. I 
have combated this by putting “high tun- 
nels” over our cherries. They are plastic, 
greenhouse type structures that we can put 
up a few weeks before harvest. I think we 
would have lost every single cherry this 
year due to cracking but thanks to the tun- 
nels, we were able to sell every one. 

Another trick we take advantage of is 
the use of raised beds. We started this years 
ago after losing all the potatoes in our veg- 
etable garden. They were all flooded for 
days. The plants died and the potatoes rot- 
ted in the field. What a smell! No wonder 
the Irish left Ireland during the great pota- 
to famine. We now grow most of our vegeta- 
bles on raised beds — even heavy downpours 
are less likely to flood the plants. We cover 
many of the beds with black plastic and 
plant through it. Weeds are eliminated and 
heavy rains do not saturate the soil. 
Because planting cannot be done into wet 
soil, we also cover some of the beds destined 
for crops that do not grow on plastic. (Beets 
and carrots for example). Then when we are 
ready to plant, we remove the plastic and 
we are ready to go. 

I also use the differences in varieties to 
combat the weather. Ideally, sweet corn 
should be planted on a regular schedule — 
say once a week. Then at harvest time, a 
new field of com is ready every week. Heavy 
rain can keep me from planting every week, 
but if this happens, I wait until the field is 
fit to plant and then plant a variety that 
will mature in 75 days along with planting 
my normal 85-day corn. This “catches me 
up” and hopefully I have a constant supply 
to pick. 

The excess rain seems not to have 
affected our fruit crops so much. I talked to 
my friend Dave Duffield of Gloucester 
County this morning and we agreed that 
our peaches seem to have come through 
really well. Maybe the three H’s helped us 
out. When it is hazy, hot and humid and the 
weather is not fit for man or beast, the 
peaches like it just fine. 

There has been much talk recently 
about the increasing extremes of weather. 
And, as one who works outside for a living, 
I have to agree. It seems that the weather is 


Our Pies Make for a 
Sure-Win Fall Fundraiser! 

Attention PTAs, soccer clubs, other 
school groups and charities! Looking for a 
great fundraising idea? We can help you 
organize a pie fundraiser for Thanksgiving. 
We bake them, you sell them - for a tasty 
profit! Call the Farm Store at 609-924- 
2310 or email us at info@terhuneor- 
chards.com to find out how your group can 
profit from our delicious pies! 


getting more severe. But I do remember 
consulting with the Mercer County 
Agricultural Agent when I just started 
farming — it was 1976. His name was 
Charles Holmes and I called him in distress 
about how extreme the weather had 
become. I had just started farming the year 
before and I did not know how I was going 
to continue. 

A few days later, Charlie stopped by 
with a copy of an article written by a farmer 
about the extremes in weather. It was in a 
horticultural publication and the writer 
went to great detail about how adverse the 
weather was becoming. So much worse 
than in the past — he just did not see how he 
or any farmer was going to be able to con- 
tinue. 

After seeing me read it, nodding my 
head in agreement, Charlie pointed out the 
publication date. It was in the 1790’s! It was 
a good lesson for a young farmer to learn. 


Birthday Fun at the 
Farm 

M ake your child’s birthday party a 
day to remember! Our barnyard 
birthday parties are fun for the 
whole family. 

Our daughter, Tannwen, started host- 
ing birthday parties at Terhune Orchards 
when she was ten years old, and a fun tra- 
dition was begun! Partygoers can take a 
special wagon ride through the farm fields. 



Our pasture is full of farm animals that 
crowd the fence to visit the partygoers who 
feed to them. It’s a big hit with the kids! 
Children can also have fun in our cornstalk 
maze and take a spin on our fleet of pedal 
tractors. Each child takes home a Terhune 
Orchards coloring book after enjoying a dec- 
orated cake or cupcakes and cider. Face 
painting and pony rides are also available 
by special arrangement. 

While you are here you can enjoy our 
fall harvest festivals at the farm. Parties 
held during our fall harvest festival week- 
ends include admission to our festival, 
where the kids can take advantage of all the 
fun special activities like our adventure 
barn and paint-your-pumpkin station. 
Birthday groups have their own special 
area reserved for them for two hours during 
our festival weekends. We also offer a spe- 
cial weekday rate for birthday parties in 
case you want to hold yours after school or 
for a group of preschoolers. 

Call 609-924-2310 for a brochure, pric- 
ing, or to schedule your Barnyard Birthday 
Party. You can also visit TerhuneOrchards. 
com and click on Farm Activities, then 
Birthday Parties for more information. 


Fall Means Family Fun on the Farm 
at our Harvest Festival Weekends 


utumn is such a wonderful time 
on the farm that we like to cele- 
brate all season. Our harvest fes- 


tivals run for seven activity-packed fall 
family fun weekends, from 10 a.m. to 5 p.m. 



Saturdays and Sundays beginning the 
weekend of Sept. 14 and ending Oct. 27, 
including Columbus Day Monday Oct. 14. 
There will be live music, pumpkins to pick 
and decorate, pony rides, face painting, 
wagon rides, the corn stalk maze to explore, 
the All About Apples adventure bam to 
visit, and festival foods to eat! 

Fall is the best time to visit our farm 
store and winery tasting room. The farm 
store is filled with the bounty of our harvest 
from our 200-acre farm, including: lettuces, 
pepper, potatoes, beets, carrots, and toma- 
toes, which are among the 36 crops we grow 
each year. We begin picking apples in July, 
but the fall brings the peak of the harvest 


season. In our bakery we make homemade 
cookies, apple crisps, fruit breads, brownies 
and other goodies using Pam’s family 
recipes. We also bake hundreds of pies, so 
there is plenty of pie for everyone. Our fresh 
pressed cider is a fall favorite. Visit the 
Terhune Orchards Vineyard and Winery 
tasting room to try our award-winning 
wines. With grapes grown right here at 
Terhune Orchards, our wines are wonderful 
for every occasion. Take home a bottle or 
two. 

Come more than once to enjoy the 
changing season at the farm as September’s 
bright glow gives way to October’s orange 
and gold hues and our 100-year-old maple 
trees put on a show. Enjoy the live music by 
local bands every Saturday and Sunday 
during our fall festivals from 12-4pm. 

Our favorite alpacas will return Oct. 5 
and 6 along with their breeders who will 
answer questions about the handsome 
South American animals and their hypoal- 
lergenic fur. Alpaca toys, fibers and clothing 
also will be for sale. 

In September we will host an art show 
by local artists. Beginning Oct. 5, you can 
stop in the winery to see our display of the 
winners of this year’s photo contest. The 
beautiful photos of the farm will be on dis- 
play through the month of October. 

Admission for Fall Family Fun 
Weekends is $5, age 3 and up. Parking at 
the farm is free. The farm store, pumpkin 
and mum display, wine tasting room and 
Van Kirk Road Pick Your Own orchard are 
open without an admission fee. 



Terhune Orchards Vineyards 
Expanded to Eight Farm Acres 


t’s hard to believe that the 
Terhune Orchards Vineyard and 
Winery tasting room is entering 
its fourth year. It seems like just yesterday 
that we were planting our first grapes on 
our farm on Van Kirk Road! In 2006, we 
planted 4.5 acres of wine grapes and in 
2010, we offered our first seven vintages in 
the tasting room. We now offer 12 wines. 
We have planted new vines the last two 
years and we now grow eight acres of 
grapes! 



“Last year we planted a lot more 
Chardonnay,” said Gary. “We didn’t plant a 
lot at first because we were not sure how it 
would grow. Now we’ve seen that it grows 
well, so we planted more.” 

Our wines please a wide range of tastes 
and desires, from a dry Farmhouse White 
and a medium dry Vidal Blanc to the blush 
“Front Porch Breeze” and semi-sweet blend 
“Cold Soil White.” The Cabernet Franc and 
Cabernet Sauvignon blend, “Bam Red”, our 


Chambourcin, and our semi-sweet 
Chambourcin “Rooster Red” will please red 
wine enthusiasts. 

“Chambourcin is one of the most popu- 
lar types of wine in New Jersey,” Gary said. 
“It grows well in New Jersey. It has been 
planted in the state ever since wineries 
have existed in New Jersey, and people in 
the state love it. “ 

Our winery connects to our orchard 
roots to produce three apple-based wines, 
each a winner of state awards. Our Apple 
Wine is a medium dry wine with pleasant 
apple aromas and crispness made from our 
own apple cider. Using this Apple Wine as a 
base, blueberry juice is added for the 
“Harvest Blues”, and peach juices are added 
for the farm’s sweetest wine, “Just Peachy”. 
The peach juice lends a wonderful aroma to 
the wine, reminding us of our favorite New 
Jersey summer fruit. 

The tasting room is housed in the farm’s 
150-year-old bam, which also serves as a 
regular venue for exhibits from local artists 
as well as the Terhune Orchards Photo- 
graphy Contest. You can stop by the tasting 
room this fall Thursday through Sunday 
from noon to 6 p.m. to sample our wines. 
You can also buy our wine in the farm store 
every day. New this fall, our wine is avail- 
able for tasting and buying at the Trenton 
Farmers Market on Fridays and Saturdays. 
Check out the one-of-a-kind tables Gary 
built using wood from old apple bins. We 
hope you will enjoy trying our wines and 
return for your new-found favorite. 



Terhune Orchards 
Photo Contest 


nap some pictures of farm 
scenes at Terhune Orchards 
and enter them in our seventh 
annual photo contest! Amateurs, students 
and professionals are invited to submit 
their farm photos. The deadline for entries 
is 5 p.m. Sept. 30. The show will open on 
Saturday, Oct 5th, at 9 a.m. when the win- 
ners will be revealed. The first place winner 




will receive a $100 Terhune Orchards gift 
certificate. Honorable mention winners will 
receive $50 gift certificates. For complete 
rules and entry information, stop by the 
Farm Store or visit terhuneorchards.com. 


Pick the Perfect 
Pumpkin at 
Terhune Orchards 

ick your own pumpkins at our 
Cold Soil Road pumpkin patch. 
Find the ideal pumpkin for your 
Halloween jack-o-lantem or fall decora- 
tions. We have pumpkins galore! Our five 
acres of jack-o-lantern pumpkins include 
Howden, Baby Bear, Atlantic Giant, 
Lumina, and New England Small Sugar 
pumpkins, which are perfect for small 
hands and pumpkin pies! With so many 
pumpkins to choose from, you’re sure to find 
just the right size for your porch, patio, or 
front window. 




Pick Your Own 

(continued from page 1) 

hand to roll it upwards off the branch. Then 
give it a little twist. Don’t pull it straight 
away from the tree, because that might 
damage the branch and shake other apples 
to the ground. Terhune workers are avail- 
able to explain which apples are ready for 
picking and show you the correct way to 
harvest the juiciest, sweetest apples. 

Varieties available at Terhune begin in 
September and finish at the end of October. 
We have favorites like Gala, Fuji, Granny 
Smith, Braebum, Stayman Winesap and 
more! 


Calendar of Events - 2013 


Aug. 27 

Read & Pick Apples 9:30am 
& 11am 

Sept. 10 

Read & Pick Chickens 

9:30am & 11am 

Sept. 14 
& 15 

Apple Day 10am-5pm 

Sept 21 

Fall Family Fun Weekend 

& 22 

10am-5pm 

Sept. 24 

Read & Pick Tractors 9:30am 
& 11am 

Sept 28 
& 29 

Fall Family Fun Weekend 

Sept. 30 

Photo Contest Entries Due 


Oct. 2 

Read & Pick Pumpkins 
9:30am & 11am 

Oct. 5 

Fall Family Fun Weekend 

& 6 

10am-5pm 

Oct. 12-14 

Fall Family Fun Weekend 
10am-5pm 

Oct. 19 

Fall Family Fun Weekend 

& 20 

10am-5pm 

Oct. 26 

Fall Family Fun Weekend 

& 27 

10am-5pm 

Nov. 1 

Order Your Thanksgiving 
Pies at the Farm Store 


tf******************* 

Farm Store, Barn Yard, & Farm Trail: Open to the public daily all year 
Winery and Tasting Room: Open Thurs-Sun, 12p.m.-6p.m. 
School and Group Tours: By appointment, April through October. 
Barnyard Birthday Parties: By appointment, April through October. 


Pick-Your-Own Schedule 

May — Strawberries 

June — Strawberries, Blueberries, Sweet Cherries, Sour Cherries 
July — Blueberries, Blackberries, Flowers 
August — Blackberries, Flowers, Apples (4th weekend) 

September & October — Apples (Van Kirk Rd. only), 

Pumpkins, Flowers 

Van Kirk Road Orchard opens last weekend in August. 

Call Farm Store 609-924-2310 for information on availability of specific varieties. 


Glorious Mums 
Brighten Autumn 
Days 

ur fall mums, available in a rain- 
bow of colors, are perfect for your 
garden, driveway, patio or porch. 
They available in both large 
9-inch pots for dramatic displays and in 
smaller 6-inch pots, perfect for the indoors 
and table arrangements. Plant them in the 
ground and these hardy perennials will 
bloom again the following year. We offer 
varieties with different blooming dates 



starting in August and usually continuing 
until the first frost. Come early and often to 
see the enormous variety of these perfectly 
delightful plants. Our mums are available 
just outside the Farm Store. 



Host Your Corporate and Family Events 
at Terhune Orchards 


hether you are a small busi- 
ness, large corporation or 
family group, Terhune 
Orchards offers great opportunities for your 
group to enjoy our unique venue. 

Would you like to create a quality team 
of productive, cooperative, high-perform- 
ers? Boost morale, cultivate a team spirit 
and foster effective communication with a 
visit to the farm. Send your group to 
Terhune Orchards for an afternoon of fresh 
air and mild exercise. Optional catering 
packages are available. 

Host your staff lunch or business meet- 
ing on our beautiful 200-acre farm, or bring 
your employees to our apple orchards for an 
afternoon of apple picking, team building 



Music at 

Terhune Orchards 

9.14.13 

Daisy Jug Band 

9.15.13 

Daisy Jug Band 

9.21.13 

Borderline 

9.22.13 

tba 

9.28.13 

tba 

9.29.13 

Riverside 

10.5.13 

Thomas Wesley Stern 

10.6.13 

Mountain Heritage 

10.12.13 

Jersey Corn Pickers 

10.13.13 

Tom & Jerry 

10.14.13 

Jay Smarr 

10.19.13 

Jimmie Lee Ramblers 

10.20.13 

Heavy Traffic Blue 

Grass Band 

10.26.13 

Looking 4 Directions 

10.27.13 

Mark Miklos Raritan 
Valley Ramblers 


exercises, or wine tasting. You can also give 
your staff incentive gifts in the form of tick- 
ets to our fall festivals. 

A fall company visit to Terhune 
Orchards consists of quality food and quali- 
ty fun. You can enjoy all the adventure the 
farm has to offer during our fall harvest 
season, and we have gathering spaces we 
can customize to fit your needs. 

If you are looking for a simple motiva- 
tional gift that won’t break the bank, con- 
sider buying pre-paid admission tickets to 
our fall harvest festivals to say thank you to 
your employees and their families. They 
will remember their visit for years to come! 
Tickets to our fall festivals also make great 
gifts for clients. Speaking of gifts, we offer a 
variety of gift baskets and gift boxes full of 
local treats that are a big hit with employ- 
ees and corporate clients. We can customize 
baskets and boxes to meet your needs. 

For more information, email 
tmount@terhuneorchards.com or call 
Tannwen at 609-924-2310. 


Apple Day 

(continued from page 1) 

salads, soups, fruit and fresh pork sand- 
wiches. Apple appetites can be satisfied 
with apple pies; apple crisps; apple muffins; 
applesauce; apple bread; apple cider dough- 
nuts; cups of cold, fresh apple cider made 
using Terhune apples; and more. 

In our winery tasting room, adults can 
taste Terhune Orchard’s own award-win- 
ning apple wine and 11 other varieties 
made from grapes grown here on the farm. 

Visit our Farm Store for apples that 
were picked here on the farm, jugs of fresh 
cider, tempting baked goods — including 
four kinds of apple pies and three kinds of 
apple crisps — and plenty of autumn vegeta- 
bles grown on our 200 acres of farmland. 



Family and Friends 

(continued from page 1) 

Jersey board — a nonprofit that helps town 
governments and residents build more sus- 
tainable communities. Sustainable Jersey 
is also helping towns recover from 
Hurricane Sandy and plan for a more sus- 
tainable future. The organization is now 
creating a sustainable certification program 
for schools. It has been an exciting and 
rewarding adventure so far. Gary continues 
to be captain of the Carnegie Lake rowing 
club. He also serves of the executive com- 
mittee on the Mercer County Board of 
Agriculture, Soil Conservation District 
Supervisors, and the Howell Living History 
Farm trustees, to name just a few of his 
activities! 



Directions to 
Terhune Orchards 

Directions: Travel on the New Jersey 
Turnpike South to Exit 9, transfer to Rte 
#1 South for about 20 miles, then take 
Interstate 95 South (different from the 
NJ Turnpike) to the second exit for Rte 
206 North, Lawrenceville-Princeton. 
Take route #206 to the fourth traffic light 
and turn left onto Cold Soil Road. The 
main farm is on the right, 3 miles from 
Rte #206. 






Blueberry Bash at Terhune Orchards 
July 5 and 6 


ummer in New Jersey would- 
n’t be complete without juicy, 
fresh blueberries. At Terhune 
Orchards, we like to celebrate the official 
state fruit in style by 
throwing a big party. 

Our annual Blueberry 
Bash will be held on 
Saturday and Sunday, 

July 5 and 6, from 10 
a.m. to 5 p.m. Join us for 
a day filled with fun for 
the whole 
family, live 
music, fabu- 
lous food, the 
pick-your- 
own blueber- 
ry patch, and 
lots more! 

After 

you’ve picked your blueberries, hop on one 
of our tractor-drawn wagons for a ride 
through our beautiful orchards and fields. 
Games galore add to the fun for children. 
And Tuckers’ Tales Puppet Theatre will 
present the puppet show “It’s the Wolf’ to 
delight children at noon and 1:30 p.m. on 
Saturday and Sunday. Country bands will 
perform both days from noon to 4 p.m. 
Magnolia Street Swing Band on Saturday 
and Swinging Dixie on Sunday. 

Pam’s Blueberry Buffet food tent will 
satisfy your appetite. Enjoy hotdogs, BBQ 


chicken, salads, apple cider donuts, cider 
slush and everything blueberry, of course, 
from blueberry pies, blueberry muffins, and 
blueberry breads. Our farm store will also 
have plenty of fresh- 
baked blueberry goodies 
on hand, including blue- 
berry muffins, blueberry 
cobblers, blueberry 
salsa, blueberry pies 
and apple-blueberry 
crisps. 

Adults can 
stop by the 
Terhune 
Orchards Vine- 
yard and 

Winery tasting 
room and sam- 
ple our award- 
winning wines. 
A fan favorite is 
our Harvest Blues, our own apple-blueberry 
wine. 

Show off your baking skills by entering 
your favorite blueberry treat in our juried 
Blueberry Bash Bake-Off. Pam and Susan 
Sprague Yeske, the food columnist for The 
Trenton Times, will be our taste-testers and 
judges on Sunday at 1 p.m. The winners 
receives Terhune Orchards gift cards. 
Contest rules are available at the farm 
store and online on our website, terhune 

(continued on page 2) 




****************** 

Everything Peachy Festival and 
Peach Pie Bake Off 

Sat. & Sun., August 2 & 3, 10 a.m.-5 p.m. 


oin Terhune Orchards as we cel- 
ebrate “everything peach.” 
Enjoy the harvest bounty during 
our summer festival that offers fun for the 
whole family. 

Families can take a tractor drawn 
wagon ride through our orchards. Enjoy live 


country music from 12-4 each day! The 
Barn Cats will be playing on Saturday and 
Past Times on Sunday. Satisfy your craving 
for peaches at our Everything Peach food 
tent. Along with our farm fresh BBQ chick- 
en, homemade salads, hot dogs, favorite 
cider donuts, and apple cider, you will find 
peach muffins, peach pie, peach ice cream, 
peach tea, and more. Our farm store will 
have delicious peachy treats, including 
baskets overflowing with peaches and 
nectarines, peach cobblers, peach salsa, 
nectarine salsa and more. 

Join us for a special feature, our 
Summer Harvest Tasting. Local chefs 
known for delicious menus using high qual- 
ity local ingredients will demonstrate their 
peach and seasonal recipes and sample 
their foods. Enjoy this unique experience to 

(continued on page 2) 




Thoughts on 
Summer and 
Stewardship 

by Pam Mount 


ere at Terhune Orchards, summer 
pir means bright, eye-popping colors 
PVlL -flowers, of course, but also blue 
skies, green trees, and ripe fruits and veg- 
etables in all sorts of colors. 

Summer is also all about family here at 
the farm. Our grandchildren are out of 
school and spend more time here with us. 



Becket, Tess, Sasha and Maya enjoying summer. 


Thousands of fam i l i es flock to our firefly, 
blueberry and peach festivals. New genera- 
tions visit the farm for the first time to pick 
berries and carry on family traditions at the 
farm. 

When I think about family and the 
farm, I also thing about where we have 
been and where we are going. 

Gary and I bought Terhune Orchards in 
1975. Our original farm was 55 acres cov- 
ered with huge old apple trees, some peach 
orchards, and a few pears. The old bam had 
steps made of cinder blocks and had a small 
space for baskets and fruit. The apples were 
stored in the apple building basement, 
which had a stream running through it to 
keep the apples cold. 

Thirty-nine years later, we farm 200 
acres, grow more than 40 different crops, 
offer lots of certified organic vegetables, 
have an eight-acre vineyard, a bakery, a 
cider mill, and now a winery tasting room. 

There have been lots of changes, but in 
many ways the important things remain 
the same. We are a small family farm dedi- 
cated to the stewardship of the land and a 
sustainable future on our preserved farm- 
land. 

Certainly one of the most important 
parts of our farming and business is wel- 
coming our community here to the farm 

(continued on page 4) 





Trickle Irrigation Conserves Resources 

by Gary Mount 


lueberry devotees visiting 
Terhune Orchards have probably 
noticed the black plastic pipes 
decorating the rows between the blueberry 
bushes. They are there to resolve a water- 
ing problem that I was unaware that I had. 
My blueberry experience highlights the im- 
portance of having a proper irrigation sys- 
tem, and the complexities that surround it. 

While there are many acts of nature 
over which the farmer has no control, water 
— or lack thereof — is not one of them. At 
Terhune Orchards, we don’t rely on Mother 
Nature to provide sufficient water for our 
plants. Instead, the 200 acres of fields and 



orchards at our four farms are irrigated 
using four different wells, and a complex 
system of trickle irrigation and other meth- 
ods. But because Terhune Orchards grows 
so many different fruits and vegetables, the 
farm is divided in “zones” that can be 
turned on or off, depending on the moisture 
needs of each zone. This simple explanation 
describes a well-tuned system of irrigation 
that includes machinery, personnel, and 
resources. 

My detective work began during the 
1999 El Nino summer when I noticed that 
our blueberries were not growing to my 
expectations. As do most fruit and vegetable 


farmers in New Jersey, I rely on a complex 
irrigation system to provide the appropriate 
amount of water at the right time to make 
Terhune Orchards’ produce the best it can 
be. 

My first approach to the blueberry prob- 
lem was to check the trickle irrigation sys- 
tem used to water the bushes. Conventional 
wisdom suggested that bush roots would be 
densest near the underground water emit- 
ters. The roots sense the water and grow 
towards it, no matter where it is. A 5-inch 
layer of organic mulch had been positioned 
above-ground and around the bushes for 
weed control. But after digging up a few 
bushes, we discovered how the root system 
remained in the mulch and never grew 
downward in search of the water supply. In 
response, I repositioned the pipes on the 
surface to bring the water supply closer to 
the roots. 

In an area that often requires its resi- 
dents to conserve water during the driest 
parts of the summer, I was especially inter- 
ested in and concerned about how to mini- 
mize the use of water while maximizing the 
effect of the water I use. 

Raised beds covered with black plastic 
are beneficial for several reasons. We have 
a machine we pull behind our tractor that 
makes the beds, lays down the trickle irri- 
gation tube and covers everything with 
plastic. 

The black plastic keeps weeds from 
growing (weeds around plants use a great 
deal of water and crowd out the vegetable 
plants), but also keeps the soil moist under 
the plastic, cutting down the amount of 
water that is needed. 

During the summer months, a staff 
member scouts the orchards and fields 
every day, recording soil moisture readings. 
When the reading is high, the plants need 
moisture; when the reading is low, the 
ground is moist enough. 

Two sensors are buried close to each 
crop to be monitored. By placing the sensors 
at different depths, we can pinpoint areas of 
moisture. I use the information to adjust 
the amount of water applied to the crops. 

One of the challenges to growing so 
many varieties of fruits and vegetables is 


juggling their diverse water and nutrient 
requirements. For example, too much water 
for cantaloupes makes them mushy inside 
and tasteless, too! However, tomatoes and 
squash thrive on generous amounts of 
water. To further complicate the equation, 
fruits and vegetables need different 
amounts of water during the various stages 
of their life cycle. 



Although much of the Terhune 
Orchards fields and orchards are serviced 
by trickle irrigation, some crops benefit 
from overhead irrigation. Field crops such 
as com rely on overhead systems because it 
is impractical and costly to lay trickle irri- 
gation pipes across so many rows of plants! 
This type of irrigation requires a large 
amount of water, so I limit my use of over- 
head or sprinkler irrigation. 

One of the unfortunate disadvantages of 
an overhead irrigation system is the 
propensity to encourage diseases, especially 
for those plants growing in clay-like soil like 
ours. Although a trickle irrigation system is 
more expensive to buy and more complex to 
install and service than an overhead sys- 
tem, I firmly believe the results justify 
thcost — fruits and vegetables of outstand- 
ing quality and flavor. Terhune Orchards’ 
customers concur. Strategic irrigation sys- 
tems are critical to a sustainable, diverse 
farm like Terhune Orchards. 


Everything Peachy 

(continued from page 1) 

taste what some of the best area restau- 
rants have to offer. Everything peachy, 
everything local, everything delicious! 

Adults can also stop in at the Terhune 
Orchards Vineyards and Winery tasting 
room for a sample of our favorite Just 
Peachy wine. The wonderful aroma 
reminds you of just picked peaches. Also 
enjoy 11 other wines, made from our own 
grapes and apple cider. Enter the NJ Peach 
Promotion Council’s Peach Pie Bake-off. 

Festival admission is $5, children under 
3 free. Admission to the special food tasting 
area for adults and children is $10 per per- 
son. Free admission to the farm store and 
winery tasting room, and free parking at 
the farm. 


Blueberry Bash 

(continued from page 1) 

orchards.com. Entries and completed forms 
must be submitted by noon on Sunday, July 
6 . 

Blueberry Bash admission is $5, and 
children under 3 are free. Free parking on 
the farm, and no admission to our winery 
tasting room and farm store. The festival is 
from 10 a.m. to 5 p.m. both days. 


A Peachy-Keen Season 


ne of our favorite times during 
the summer at Terhune 
Orchards is when our luscious 
peaches and nectarines are tree-ripe and 
ready to be picked, eaten, and baked or 
cooked into delicious creations. 


Sweet and juicy, we expect to see our 



first semi-freestone varieties by early July 
(semi-freestone means the flesh still clings 
a little to the pit). Our freestone varieties, 
where the peach easily pulls away from the 
pit, come in mid-July and through early 
September. They are our favorites for can- 
ning and freezing, which you can learn 
about at Pam’s popular free annual class on 
Saturday, Aug. 2 at 10 a.m. at the farm. 

Here at Terhune Orchards we grow four 
types of nectarines and twenty varieties of 
yellow and white peaches, including four 
varieties of donut peaches. Because our 
peaches ripen continuously through the 
summer, every few days you will find new 
varieties in the store. You can cook with 
both, but the more intense yellows usually 
are best for baking, canning and freezing. 

The difference between peaches and 
nectarines is all in the fuzz. Peaches have it, 
but nectarines do not. Visit our farm store, 
try our peach and nectarine salsas, and see 
why they have become a customer favorite! 





Back to the Farm for Read and Pick 


or us, there’s nothing like the look 
of wonder on a child’s face the first 
time they walk out into the 
orchard or farm fields and see a favorite 
fruit growing on a tree or bush. When they 
get to pick it, the experience gets even bet- 
ter. 



That’s the joy of our unique, hands-on 
Read and Pick program, where children 
come to the farm and listen to stories about 
a fruit, vegetable, flower, pollinator or farm 
equipment, then go out into the field for 
their own harvest or make a special craft. 
Read and Pick brings the farm to life for 
children and teaches them where their food 
comes from. 

Monarchs, Swallowtails 
and Honeybees - 
Oh my! July 1 

Firefly Festival 
Lights Up the 
Night at Terhune 
Orchards June 22 

oin us for an evening of nature, 
music, and outdoor family fun as 
we celebrate our favorite little 
summer insect and the arrival of summer- 
Firefly Festival on Sunday, June 22, from 4 
p.m. to 9 p.m. 

Returning this year is the ever-popular 
Miss Amy and her Big Kids Band. Miss 
Amy invites children to participate in the 
dancing and singing. Children can also par- 
ticipate in the “Art of Flying” by Schafer’s 
Gymnastics. 

Children can make their own bug boxes, 
antennas and firefly wings. There is a $5 
charge for craft activities. Children can also 
take pony rides and wagon rides around the 
farm and orchards. 

Come hungry. Pam’s Firefly Tent will 
include grilled chicken, hot dogs, corn on 
the cob, homemade salads, gazpacho, 
watermelon slices, pie, apple cider, dough- 
nuts, cookies, and more. Adults can enjoy a 
glass of wine in our winery tasting room. 

Admission to the festival is free. 





Blueberries 

Flowers 

Peaches 

Pears 

Apples 

Chickens 

Tractors 

Pumpkins 


July 15 
July 29 
August 5 
August 19 
August 26 
September 9 
September 23 
October 7 


The programs are held Tuesday morn- 
ings, with 9:30 a.m. and 11 a.m. sessions. 
Pre-registration is requested. The cost is $7 
per child. For more information visit terhu- 
neorchards.com or call the farm store at 
(609) 924-2310. 


Pick Your Own is 
Back! 



ome to Terhune Orchards for our 
own delectable and juicy blueber- 
ries and blackberries. Watch for 
apples in late August. Pick Your Own flow- 
ers all summer long. 

Blueberries are with us the month of 
July. Picking your own berries is a perfect 
summer activity. Pick your own fixings for a 



fresh fruit pie for dessert. Our blackberry 
patch is bursting with thornless varieties of 
blackberries that ripen at the end of July. 

Pick-Your-Own continues daily through 
the entire growing season. Call ahead to see 
what crops are ready to pick at 609-924- 
2310, visit our website at terhuneor- 
chards.com, or follow us on Facebook and 
Twitter. 


Make Your 
Corporate Event or 
Gathering Special 
with a Visit to 
Terhune Orchards 



erhune Orchards offers great 
opportunities for your small 
business, large corporation, non- 
profit board or family group to enjoy our 
unique venue. 

You can host your gathering, staff 
lunch, business meeting on our beautiful 
farm, or bring your employees for an after- 
noon of apple picking, team building exer- 
cises, country food or wine tasting. A group 
or company visit to Terhune Orchards con- 
sists of quality food and fun. 

For more information, email 
tmount@terhuneorchards.com or call 
Tannwen at 609-924-2310. 


From A to Z, 
Fresh Vegetables 
Grow on Our 
Farm All Summer 


ew Jersey has a great climate for 
growing vegetables. That’s why it’s 
called the Garden State! Here at 
Terhune Orchards we grow everything you 
might want, right here on the farm — from 
asparagus to zucchini. Ninety percent of 
our vegetables are raised following organic 
practices and are certified. 




We use a system on all our crops called 
Integrated Pest Management, an effective 
and environmentally sensitive approach to 
pest management that emphasizes the 
growth of a healthy crop with the least pos- 
sible disruption to agro-ecosystems, while 
encouraging natural pest control mecha- 
nisms. 

A wide variety of fruits and vegetables 
are harvested and available in the farm 
store every day. We grow and pick more 
than 40 different crops, including 24 vari- 
eties of tomatoes and heirloom tomatoes, 12 
varieties of com, 12 types of peppers, and 
dozens of other crops. 

In June, the season begins for lettuces, 
herbs, early broccoli, beets, radishes, 
spinach, beans, summer squash, and swiss 
chard. Sweet corn, tomatoes, carrots, 
cucumbers, peppers, and potatoes come 
along in July. Okra, melons and eggplant 
arrive in August, followed by winter 
squash, pumpkins and kale in September. 
Broccoli follows, and Brussels sprouts 
arrive in November. Many of our vegetables 
continue to be harvested until the first 
frost. Lettuce is grown in our greenhouse 
and is available all winter. 

Gary and our experienced farm staff 
take great pride in growing the best vari- 
eties and picking them at their peak of 
readiness so that you can be assured to 
have a great selection whenever you visit 
our farm store. 


Create Wonderful 
Memories with 
Birthday Celebrations 
on the Farm 



erhune Orchards is a wonderful, 
fun, unique place to celebrate 
your child’s birthday. Friends 
and family will making lasting memories 
during this special day on the farm. 
Children will enjoy feeding the animals, 
playing on the tractors, taking a wagon ride 
through the farm and feasting on cake or 
cupcakes and apple cider. Face painting 
and pony rides are additional options. Call 
the farm at 609 924-2310 or visit our web- 
site at TerhuneOrchards.com. 


Calendar of Events - 2014 


June 22 

Firefly Festival, 4 to 9pm 

Aug. 2 

Pam's Canning & Freezing 

July 1 

Read and Pick Monarchs, 


Class 10am 


Swallowtails and Honeybees, 

Aug. 2&3 

Peach Festival, 10 am-5 pm 

July 5&6 

Blueberry Bash 

Aug. 4 

Future Farmers Gardening 

July 7 

Future Farmers Gardening 


Camp 9 am-3:30 pm 


Camp 9 am-3:30 pm 

Aug. 5 

Read & Pick Peaches 

July 14 

Summer Farm Camp 9 am- 

Aug. 19 

Read & Pick Pears 


3:30 pm 

Aug. 26 

Read & Pick Apples 

July 15 

Read & Pick Blueberries 

Sept. 8 

Photo Contest entries due 

July 21 

Summer Farm Camp 9 a.m.- 

Sept. 9 

Read & Pick Chickens 


3:30 pm 

Sept. 13 

Apple Day 10am-5pm 

July 28 

Future Farmers Gardening 

&14 



Camp 9 am-3:30 pm 

Sept. 23 

Read & Pick Tractors 

July 29 

Read & Pick Flowers 

Sept. 20- 

Fall Harvest Festival, every 

August Weekends 

Nov. 2 

Sat. and Sun., 10 am-5 pm 


Sangria Saturdays and 
Sundays, Winery Tasting 

Room 12-5pm 

Oct. 7 

Read & Pick Pumpkins 

m 

********** 

**** 

****** 


Farm Store, Bam Yard, & Farm Trail: Summer Hours 9am-7pm Mon-Fri, 9am- 

6pm, Open to the public daily all year 
School and Group Tours: By appointment, April through October. 
Barnyard Birthday Parties: By appointment, late April through early November 
Winery Tasting Room: Open 12-5pm Thurs - Sun 


Pick-Your-Own Schedule 

May — Strawberries, Asparagus 

June — Strawberries, Sweet Cherries, Sour Cherries, Blueberries 
July — Blueberries, Blackberries, Flowers 
August — Blackberries, Flowers, Apples (4th weekend) 

September & October — Apples (Van Kirk Rd. only), Pumpkins, Gourds, Flowers 
Van Kirk Road Orchard opens last weekend in August. 

Call the Farm Store 609-924-2310 for info on the availability of specific varieties. 


Winery and Tasting Room News 



erhune Orchards Vineyard and 
Winery has done it again! This 
year we are pleased to announce 
that we have won several awards from the 
Garden State Wine Growers Association at 
the 2014 New Jersey Wine Competition. 
Our Farmhouse White wine and our Just 



Peachy wine earned silver medals. Our 
Cold Soil White, Chamborcin, Apple and 
Harvest Blue won bronze medals. 

Our wines have been crafted to comple- 
ment any meal. Sitting on your patio and 
enjoying a warm evening, a chilled bottle of 
Front Porch Breeze or Cold Soil White 
wines are a refreshing compliment to local 
cheeses and light summer fare. Open a bot- 
tle of Vidal Blanc and Farmhouse White for 
your New Jersey seafood, chicken or light 
pasta dishes. When you fire up the grill and 
make steak or burgers you can reach for our 
Chambourcin, Rooster Red and Bam Red. 
During this summer season, our fruit 
wines, Apple, Harvest Blues and Just 
Peachy, are particularly wonderful paired 
with all the bounty from the farm. Real 
fruity taste reminds of you picking your 
own on a sunny day at Terhune Orchards. 

Terhune Orchards celebrates Sangria 


weekends the entire month of August! 
Join us in the winery tasting room and try 
our very own sangria, made from Terhune 
Orchards wine and fruit. Our lighter wines 
are great on a hot summer day, and 
our Vidal Blanc and Chambourcin are 
perfect ingredients for white or red san- 
grias. Sample this refreshing drink and 
bring home a bottle, the recipe and ingredi- 
ents to make a batch for your next summer 
gathering. 

Hit the wine trail. We are proud to be 
part of Vintage North Jersey, a collabora- 
tion of 10 wineries in Mercer, Sussex, 
Warren and Hunterdon Counties. We will 
be participating in the Vintage North 
Jersey Wine and Food Festival Aug. 16 and 
17 at Four Sisters Winery in Belvidere. For 
details visit vintagenorthjersey.com. 

Our tasting room is open Thursdays 
through Sundays from noon to 5 p.m. Our 
wine is also available in the farm store, at 
the Trenton Farmers Market, the Princeton 
Farmers Market and the West Windsor 
Farmers Market. 


Share Your Farm 
Photos and Win a Prize 



nter your photos of Terhune 
Orchards in our annual photogra- 
phy contest. The theme this year is 
“Farm Scenes at Terhune Orchards.” The 
deadline for entries is Sept. 8. Winners will 
be announced and posted Sept. 13. They 
will remain on view in our winery tasting 
room through Nov. 2. For complete rules 
and entry information visit terhune 
orchards.com. 


Summer and Stewardship 

(continued from page 1) 

year round. We try hard to offer quality 
fruits and vegetables, along with tradition- 
al country hospitality, while sharing our 
beautiful farm with others. 

Eleven years ago our daughter 
Tannwen returned from California to help 
run the farm. She has been an essential 
part of the management team. She and her 
husband live on our Van Kirk Road farm 
with their son, Becket. 

Our other daughter, Reuwai, has been 
living at The Lawrenceville School with her 
husband and their three girls, Maya, Tess 
and Sasha, for eight years. Reuwai has 
resigned her position as head of the science 
department and dorm head. Along with 
teaching, she will be spending more time 
working at the farm. 

Mark, his wife Vicky, and their two chil- 
dren live on Fort Polk in Louisiana. Mark is 
a staff sergeant training the troops. 

We are excited about our children 
applying their talents and skills to running 
our ever-growing and prospering farm busi- 
ness, helping us build a sustainable future 
for our environment, the people who work 
with us, and the people who visit us for 
years to come. 


Sustainable Fare 
for Sustainable 
Jersey at 
Terhune July 31 
5pm-9pm 

oin us for Sustainable Fare for 
Sustainable Jersey. The event 
includes a seven-course tasting 
menu with wine pairings, and live music by 
the Riverside Band. Chris Albrecht of Eno 
Terra, Terry Strong of Mediterra, Scott 
Anderson of Elements and Mistral, and 
Gabby Carbone of the Bent Spoon are some 
of the chefs who will be participating. For 
more details and to register, visit 
sustainablejersey.com. 




Directions to 
Terhune Orchards 

Directions: Travel on the New Jersey 
Turnpike South to Exit 9, transfer to Rte 
#1 South for about 20 miles, then take 
Interstate 95 South (different from the 
NJ Turnpike) to the second exit for Rte 
206 North, Lawrenceville-Princeton. 
Take route #206 to the fourth traffic light 
and turn left onto Cold Soil Road. The 
main farm is on the right, 3 miles from 
Rte #206. 




Trenton Farmer’s Market 
Spruce Street 
(609) 695-7855 



330 Cold Soil Road 
Princeton, NJ 08540 • (609) 924-2310 
www.TerhuneOrchards.com 
email info@terhuneorchards.com 

FALL 2014 


38th Annual Apple Day Kicks Off Fall Festival 
Weekends Full of Old-Fashioned Family Fun! 



\V Jj e love the autumn season here 
a t Terhune Orchards. The 
leaves change colors, the night 
air becomes cool, and we enjoy a bountiful 
harvest of delicious apples. There 
is so much celebrating to be done! 

Our harvest festivals marking the 
season run for eight activity- 
packed fall family fun weekends, 
beginning with Apple Day week- 
end Saturday and Sunday, Sept. 

13 and 14, from 10 a.m. to 5 p.m. 
both days. 

Apple Day has become a 
favorite area 
tradition. We 
love welcom- 
ing the many 
families who 
return year 
after year 
because they 
enjoy being part of life on our farm so much. 
Many families return throughout the fall as 
our festivals continue each weekend until 
the beginning of November. We also enjoy 
meeting new people who experience the 
farm for the first time and start their own 
family tradition. 

Come early and stay late to make sure 


you and your family have time to enjoy all 
the fun activities at the 38th annual Apple 
Day weekend. The Daisy Jug Band will put 
everyone in a festive mood with country 
music that makes you tap your 
feet. Take a fun trip through our 
com stalk maze, pick your own 
apples, ride a horse-drawn and 
tractor-drawn wagon around our 
farm, get your child’s face paint- 
ed while you are here, and more. 

Our fall harvest festival fun 
continues for seven more week- 
ends this year! Enjoy all the farm 
has to offer 
Saturdays and 
Sundays from 10 
a.m. to 5 p.m. 
weekends 
through Nov. 2, 
plus Columbus 
Day, Monday, 
Oct. 13. 

Visit our pumpkin patch and pick out 
just the right pumpkin to paint here on the 
farm or to take home and carve. A trip to 
our adventure bam is a must-see. This 
year’s theme is “The Four Seasons at 
Terhune Orchards.” Make sure you take 

(continued on page 2) 


Celebrating 
Family at Terhune 
Orchards 

by Pam Mount 


n a Saturday night this August, 
the bam was full of friends and 
family, the band was belting out 
old favorites, and the buffet table was 
loaded with “straight from our fields and 
orchards” food, along with our son-in-law’s 
signature “three-beer chicken.” The sum- 
mer night on the farm was perfect — cool 
and star lit. 

The celebration marked seven decades 
of life for Gary and me. The idea for the 
party came on May 14, Gary’s birthday, 




Gary, Tannwen, Reuwai and Pam — the team. 



Pick Your Own Apples at 
Terhune Orchards 


runchy and juicy, our apples are 
perfect for everything from snacks 
and lunchboxes to pies, and we 
have plenty of varieties to choose from at 


Terhune Orchards. Picking your own apples 
at our farm is one of the pleasures of fall. 

Our Van Kirk Road orchard is open for 
apple picking every day, with wagon rides to 
the picking areas on the weekends just 
around the block from our home farm on 
Cold Soil Road. 

Terhune Orchards grows more than two 
dozen varieties of apples. Twelve varieties 
are available for pick-your-own thru 
October. Our apples are crisp and have a 
nice “snap” when you bite into them — 
sweet or tart, red, yellow or green — we have 
something for everyone! 

Apples are one of the easiest fruits to 
pick, it doesn’t take much time to fill a bas- 
ket with the freshest possible fruit. The 
paths in our orchards are covered with 
grass, so no worries about mud! Terhune’s 
dwarf apple trees produce plenty of fmit 
within easy reach of even the smallest 
hands. To pick an apple, use your whole 
hand to roll it upwards off the branch. Then 
give it a little twist. Don’t pull it straight 

(continued on page 3) 


which is also the same date our three 
granddaughters were born. Maya turned 
10, the twins turned 7 (7 x 10 = 70!), Gary 
turned 70, and a month later I followed in 
his footsteps. How we all got to these mile- 
stones so quickly is still a mystery! 

Looking back, it seems like just yester- 
day when I married Gary, three days after I 
graduated from college in 1967 (why wait?). 
Then we headed off to Micronesia to volun- 
teer with the Peace Corps for three years. 

We learned many life lessons during our 
time there, but the No. 1 lesson was that 
each of us can make a difference, especially 
if we focus on something doable and fun. 
After traveling around the world, life on the 
East Coast in the 1970s seemed tame. Then 
we rediscovered Terhune Orchards. A sign 
“for sale by owner” at the end of the drive 
was irresistible. How hard could it be, we 
thought, running a farm, selling some 
apples, raising our young family? It sound- 
ed perfect. 

And it has been. The key Peace Corps 
lesson was bringing everyone together, 
share a passion, and get everyone involved 
somehow. Protect the land, do some good 
and keep the passion — that has been our 
philosophy over the years. 

Dancing with our daughters, Reuwai 
and Tannwen, and granddaughters Maya, 
Tess and Sasha, in our barn this August, all 

to the same beat, was the best birthday 

(continued on page 4) 
















Adapting to the Weather 

by Gary Mount 


s I write this it is mid-summer, 
the time when I usually I think of 
writing about water. This article 
is sort of about water, but just in a different 
way. 

It could be said that farmers are very 
aware of the weather. The weather is 
always a topic of conversation, and farmers 
never tire of talking about it. Many farm- 
ers’ first words when I telephone them are 
“What do you think about this weather?” 

The weather can affect a farmer’s crop 
any time of the year. This winter, for exam- 
ple, was severely cold. I recorded -15° F one 



morning in January. No problem for vegeta- 
bles — they are not even planted yet. But 
our peaches, grapes and cherries were in 
trouble because they cannot withstand such 
low temperatures. Fruit buds that were 
grown the previous season got zapped. At 
that temperature, we also lost quite a few 
entire grape vines. Fortunately there is a 
lot of variability in temperatures around 
the farm, and in the different plants’ resist- 
ance to cold. Also, fruit trees have some nat- 
ural defense against getting wiped out by 
winter freezes. A peach tree, for example, 
can have up to 30,000 fruit buds. It only 
takes about 700 of them producing 700 
peaches to make a full crop. The peach tree 
can stand to lose a few buds — even to lose a 
lot of buds. This year, even though I can see 
the effects of the winter freeze, our crops 
are plentiful. We are lucky! 

Another aspect of weather is springtime 
temperatures. This year the springtime 
was cold and wet — especially on Cold Soil 
Road. The planting of vegetables was 
delayed. The blooming of fruit trees was 
late. Taking 2-3 weeks out of a 9-week veg- 
etable marketing season is significant, not 
to mention some of my customers’ grumpi- 
ness about waiting for their favorite crop! 

But not all the weather was bad for the 
crops. This year, our peaches have been fab- 
ulous. Adequate rain — although we are 
irrigating a bit now — bountiful sunshine, 
clear days, and moderate temperatures 
made for a great summer. I don’t remember 
a nicer crop. And although some of the suc- 
cess is due to my efforts as a farmer, much 
of it is due to the weather. 

There is nothing a farmer can do to 
change the weather — it is what it is. But 
farmers can adapt their growing practices 
to conditions and manage to have a suc- 
cessful season even if the weather is 
adverse. For instance, you may have seen 
how we plant vegetables and flowers on top 
of black plastic that is laid down in rows. 
The black plastic is traditionally used to 
warm the soil and prevent weeds. In recent 
years, we have learned that if we can find a 
break in a rainy spring planting season, we 
can put down a lot of rows of plastic — much 
more than we need for immediate planting. 
If rains come, the soil under the plastic 
stays dry and ready for planting (It just 
does not work to plant in the mud!) and we 
can keep to our planting schedule. 


One of the smartest adaptations to 
adverse weather was made by my friend 
Tony Russo at his 700-acre farm in 
Tabernacle, New Jersey. With 700 acres 
and a 45-day planting season, Tony has to 
plant a lot of acres every day. Yet he told me 
that last year’s excessive spring rainfall 
really kept him out of his fields — for 21 days 
in June alone! That probably amounted to 
half of his planting, mostly sweet corn. 
Planting late is usually thought to miss the 
traditional marketing time. Tony’s keen 
understanding and long experience in 
wholesale marketing led him to plant in 
July when the rains finally stopped — even 
though it was traditionally thought to be 
too late. Tony sold a lot of sweet com in 


Fall Festivals (continued from page 1) 

time to head to the orchards to pick your 
own apples to take home — we grow more 
than two dozen varieties, offering some- 
thing for every taste and appetite. Several 
varieties are pick-your-own. You can pick 
your own apples on Apple Day weekend at 
our home farm on Cold Soil Road and our 
Van Kirk Road farm. The pick-your-own 
orchard on Van Kirk Road will be open daily 
until the end of October. 

Speaking of appetites, all that fun can 
work up a hearty one, meaning it’s time to 
head over to Pam’s outdoor food tent for 
some home-cooked treats. You’ll find barbe- 
cued chicken with coleslaw, hot dogs, sal- 
ads, soups, fruit and roasted pork sand- 
wiches. David Kyle will serve up the annu- 
al pig roast. Apple appetites can be satisfied 
with apple pies, applesauce, apple bread, 
cider doughnuts, and cups of cold, fresh 
cider made using Terhune apples. 

In our winery tasting room, visitors over 
21 can sip Terhune Orchard’s award win- 
ning wines, including out apple wine and 11 
other varieties. With grapes grown right 
here at Terhune Orchards, our wines are 
wonderful for every occasion. 

Visit our Farm Store for apples that 
were picked here on the farm, jugs of fresh 
cider, and tempting baked goods, including 
three kinds of apple crisps and our unique 
apple salsa. In our bakery we also make 
homemade cookies, fruit breads, brownies 
and other goodies using Pam’s family 
recipes. We also bake hundreds of pies, so 
there is plenty of pie for everyone! Our fresh 
pressed cider and apple cider doughnuts are 
fall favorites. 

The farm store is filled with the bounty 
of our harvest from our 200-acre farm, 
including plenty of autumn vegetables: let- 
tuces, pepper, potatoes, beets, carrots, and 
tomatoes, which are among the more than 
35 crops we grow each year. We begin pick- 





October and even November last year. His 
prices were pretty good, as was the demand. 
Smart guy. 

Right now we are preparing for our fall 
apple season. The weather that has helped 
me grow glorious peaches has been good for 
the apples — so far. I will stay on my toes 
and be prepared to adapt to the weather for 
the rest of the season. 


ing apples in August, but the fall brings 
about the peak of the harvest season. 

Come more than once to enjoy the 
changing season at the farm as September’s 
bright glow gives way to October’s orange 
and gold hues and our 100-year-old maple 
trees put on a show. Enjoy live music by 
local bands every Saturday and Sunday 
during our fall festivals from 12-4pm from 
September 13 to Nov. 3. 

Beginning Sept. 13, you can stop in the 
winery to see our display of the winners of 
this year’s photo contest. The beautiful pho- 
tos of the farm will be on display through 
the month of October. 

Admission to Apple Day and our Fall 
Family Fun Harvest Weekends is $5, chil- 
dren under 3 free. Admission fee includes 
music, pedal tractors, hay bale maze, play 
tractors, barnyard, children’s games, corn 
stalk maze and adventure barn. Other 
activities available for an additional cost. 
The farm store, pumpkin and mum display, 
wine tasting room and Van Kirk Road 
Pick Your Own orchard are open without an 
admission fee, and parking at the farm 
is free. 


; Music at 


: Terhune Orchards 


•9.13.14 

Daisy Jug Band 


*9.14.13 

Daisy Jug Band 


• 9.20.14 

Larry Tritel Trio 


*9.21.14 

Kevin Prater Band 


• 9.27.14 

3a meats 


• 9.23.14 

Tom & Jerry Band 


• 10.4.14 

Borderline 


•10.5.14 

Riverside 


JlO.11. 14 

Jersey Corn Pickers 


• 10.12.14 

Thomas Wesley Stern 


• 10.13.14 

Jay Smarr 


• 10.13.14 

Heavy Traffic Blues 



Grass Band 


1 10.19.14 

Mark Miklos 



Raritan Valley Ramblers 


J 10.25.14 

Magnolia Street 



String Band 


• 10.26.14 

Jimmy Lee Ramblers 


*11.1.14 

Ed Wilson 


• 11.2.14 

Mountain Heritage 




Terhune Orchards Vineyards and 
Winery Tasting Room 


t Terhune Orchards we take pride 
in the fact that visitors can stop in 
the farm store, pick up all their 
fruits and vegetables, and grab a bottle of 
wine at the same time to make their meal 
complete, knowing that their trusted local 
source has taken great care to produce a 
wine using best farm practices. 

Our wines please a wide range of tastes 
and desires, from a dry Chardonnay and a 
medium dry Vidal Blanc to our semi-sweet 
blend “Cold Soil White.” The Cabernet 
Franc and Sauvignon blend, “Bam Red”, 
our Chambourcin, and our semi-sweet 
Chambourcin “Rooster Red” will please red 
wine enthusiasts. 

Our winery connects to our orchard 
roots to produce three apple-based wines, 
each a winner of state awards. Our Apple 
Wine is a medium dry wine with pleasant 
apple aromas and crispness that is made 


from our own apple cider. Using this apple 
wine as a base, blueberry is blended for the 
“Harvest Blues”, and peach is added for the 
farm’s sweetest wine, “Just Peachy”, for a 
wonderful aroma, reminding us of our 
favorite New Jersey summer fruit. 

The winery tasting room is housed in 
the farm’s 150-year-old bam, which also 
serves as a regular venue for exhibits from 
local artists, and the annual Terhune 
Orchards Photography Contest. You can 
stop by the tasting room this fall Thursday 
through Sunday from noon to 5 p.m. to sam- 
ple our wines. You can also buy our wine in 
the farm store every day. Our wine is also 
available for tasting and buying at the 
Trenton Farmers Market on Fridays and 
Saturdays. We hope you will enjoy trying 
our wines and return for your new found 
favorite! 
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Host Your Corporate and Family 
Events at Terhune Orchards 


hether you are a small busi- 
ness, a non-profit, a large cor- 
poration or family group, 
Terhune Orchards offers great opportuni- 
ties for your organization to enjoy our 
unique venue. 

Would you like to create a quality team 
of productive, cooperative, high-perform- 
ers? Boost morale, cultivate a team spirit 
and foster effective communication with a 
visit to the farm. Optional catering pack- 
ages are available. 

Host your staff lunch or business meet- 
ing on our beautiful 200-acre farm, or bring 
your employees to our apple orchards for an 
afternoon of apple picking, team building 
exercises, or wine tasting. You can also give 
your staff incentive gifts in the form of tick- 
ets to our fall festivals. 

A fall company visit to Terhune 
Orchards consists of fresh air, quality food 
and quality fun. You can enjoy all the 
adventure the farm has to offer during our 
fall harvest season, and we have gathering 
spaces we can customize to fit your needs. 

If you are looking for a simple motiva- 
tional gift that won’t break the bank, con- 
sider buying pre-paid admission tickets to 
our fall harvest festivals to say thank you to 
your employees and their families. They 
will remember their visit for years to come! 
Tickets to our fall festivals also make great 
gifts for clients. Speaking of gifts, we offer a 


variety of gift baskets and gift boxes full of 
local treats that are a big hit with employ- 
ees and corporate clients. We can customize 
baskets and boxes to meet your needs. 

For more information, email 
tmount@terhuneorchards.com or call 
Tannwen at 609-924-2310. 


Pick Your Own Apples 

(continued from page 1) 

away from the tree, because that might 
damage the branch and shake other apples 
to the ground. Terhune workers are always 
available to explain which apples are ready 
for picking and show you the correct way to 
harvest the juiciest, sweetest apples. 

Varieties available at Terhune begin in 
late August and finish at the end of October. 
We offer favorites like Empire, Fuji, Granny 
Smith, Braebum, Stayman Winesap and 
more! 




Glorious Mums 
Brighten 
Autumn Days 



elebrate the season with our fall 
mums. Available in a rainbow of 
colors, they are perfect for a gar- 
den, driveway, patio or porch. Our mums 
are available in large 10-inch pots for dra- 
matic displays, and in smaller 6-inch pots 



that are perfect for the indoors and table 
arrangements. Plant them in the ground 
and these hearty perennials will bloom 
again the following year. We offer varieties 
with different blooming dates starting in 
August and usually continuing until the 
first frost. Come early and often to see our 
enormous variety of these delightful plants. 
Our mums are available just outside the 
Farm Store. 


Birthday Fun at 
the Farm 



ake your child’s birthday party a 
day to remember! Our barnyard 
i birthday parties are fun for the 
whole family. 

When our daughter Tannwen was 10, 
she started hosting birthday parties at the 
farm and a fun tradition was started. 
Partygoers can take a special wagon ride 
through the farm fields. Our pasture is also 



a big hit with the kids! It is full of farm 
animals that crowd the fence to visit the 
partygoers who feed to them. Children can 
also have fun in our cornstalk maze, hay 
bale maze and take a spin on our fleet of 
pedal tractors. Each child takes home a 
Terhune Orchards coloring book after 
enjoying a decorated cake or cupcakes and 
cider. Face painting and pony rides are also 
available by special arrangement. 

While you are here you can enjoy our 
fall harvest festivals at the farm. Parties 
held during our fall harvest festival week- 
ends includes admission to our festival, 
where the kids can take advantage of all of 
our fun seasonal activities like our adven- 
ture barn and paint-your-pumpkin station. 

(continued on page 4) 





Calendar of Events - Fall 2014 


Sept. 8 

Photo Contest entries due 

Oct. 18 

Fall Family Fun Weekend & 

Sept. 9 

Read & Pick Chickens 

& 19 

10am-5pm 

Sept. 13 
&14 

Apple Day 10am-5pm 

Oct. 25 
& 26 

Fall Family Fun Weekend 
10am-5pm 

Sept. 20 
& 21 

Fall Family Fun Weekend 
10am-5pm 

Nov. 1 

Order Your Thanksgiving 

Pies at the Farm Store 

Sept. 23 

Read & Pick Tractors 

9:30 & 11am 

Nov. 1 & 2 

Fall Family Fun Weekend 
10am-5pm 

Sept. 27 
& 28 

Fall Family Fun Weekend 
10am-5pm 

Nov. 8 & 9 

Not Just Wine - Wine Trail 
Weekend 10am-5pm 

Oct. 4 & 5 

Fall Family Fun Weekend 
10am-5pm 

Nov. 15 
&16 

Pie Sampling Weekend 
9am-5pm 

Oct. 7 

Read & Pick Pumpkins 

9:30 & 11am 

Nov. 28-30 

Holiday Kick Off and Wine 
Trail Weekend 12pm-5pm 

Oct. 11-13 

Fall Family Fun Weekend 
10am-5pm 

Dec. 6-7 

Holiday Family Weekend 
10am-5pm 


t******************* 

Farm Store, Barn Yard, & Farm Trail: Open to the public daily all year 
Winery and Tasting Room: Open Thur-Sun 12pm-5pm 
School and Group Tours: By appointment, April through October. 
Barnyard Birthday Parties: By appointment, April through October 


Pick-Your-Own Schedule 

May — Asparagus, Strawberries 
June — Blueberries, Sweet Cherries, Sour Cherries, 

July — Blueberries, Blackberries, Flowers 
August — Blackberries, Flowers, Apples (4th weekend) 

September & October — Apples (Van Kirk Rd. only), Pumpkins, Flowers 
Van Kirk Road Orchard opens last weekend in August. 

Call the Farm Store 609-924-2310 for info on the availability of specific varieties. 


Pick the Perfect 
Pumpkin at 
Terhune Orchards 

ick your own pumpkins at our 
Cold Soil Road pumpkin patch. 
Find the ideal pumpkin for your 
Halloween jack-o-lantem or fall decora- 
tions. We have pumpkins galore! Our five 
acres of jack-o-lantern pumpkins is filled 
with a variety of sizes and shapes! With so 
many pumpkins to choose from, you’re sure 
to find just the right size for your porch, 
patio, or front window. 



Barnyard Birthday Parties 

(continued from page 3) 



Birthday groups have their own special 
area reserved for them for two hours during 
our festival weekends. We also offer a spe- 
cial weekday rate for birthday parties in 
case you want to hold yours after school or 
for a group of preschoolers. 

Call 609-924-2310 for a brochure, pric- 
ing, or to schedule your Barnyard Birthday 
Party. You can also visit Terhune 
Orchards.com and click on Farm Activities, 
then Birthday Parties for more information. 


Our Pies Make f or a 
Sure-Win Fall Fundraiser! 

Attention PTAs, soccer clubs, other 
school groups, clubs and charities! Looking 
for a great fundraising idea? We can help you 
organize a pie fundraiser for Thanksgiving. 
We bake them, you sell them - for a tasty 
profit! Call the Leslie at 609-924-23 1 0 or 
email us at info@terhuneorchards.com to 
find out how your group can raise money 
with our popular and delicious pies! 



Celebrating Family 

(continued from page 1) 
present ever. 

Tannwen returned to work with us 11 
years ago after a sojourn in California. 

Reuwai recently decided to return to the 
farm as well to help her dad after working 
around the world and heading the science 
department at the Lawrenceville School. 

As Gary said at our celebration when he 
talked about our daughters working side by 
side with us, “For a farmer, that’s as great 
as it gets.” 

It is wonderful to see the next genera- 
tion take an important role in helping us 
now and navigating the future of the farm. 
When we look at our young grandchildren 
we smile imagining what their legacy will 
be here at Terhune Orchards. 

Our family farm is indeed a big family. 
It includes all the Mounts, thousands of 
great friends, and customers like you who 
help make it all possible. 

What I love about 
Terhune Orchards 

(by the Mount grandchildren) 

Sasha 

I love the farm because it has lots of 
apples and blackberries. I like to play on the 
playground. 

Maya 

I love the farm because you get to spend 
time with your family and enjoy what 
natures provides. 

Tess 


I like the farm because it has juicy 
apples and it’s all full of joy. 




Directions to 
Terhune Orchards 

Directions: Travel on the New Jersey 
Turnpike South to Exit 9, transfer to Rte 
#1 South for about 20 miles, then take 
Interstate 95 South (different from the 
NJ Turnpike) to the second exit for Rte 
206 North, Lawrenceville-Princeton. 
Take route #206 to the fourth traffic light 
and turn left onto Cold Soil Road. The 
main farm is on the right, 3 miles from 
Rte #206. 




Terhune Orchards Gift Boxes and Baskets 
Make Unique, Memorable Presents 


t Terhune Orchards, we’ve creat- 
ed a great variety of gift baskets 
and gift boxes to fit every budget. 
Share a special taste of Terhune Orchards 
and the Garden State with 
your friends, loved ones and 
business associates this holi- 
day season with a unique gift 
filled with Jersey Fresh local 
treats, including our own 
apples and more. Our assort- 
ment of baskets will bring 
smiles and holiday cheer to 
your loved ones, 
friends and col- 
leagues. Order 
now for all your 
holiday gifts. 

In addition 
to our own 
apples, we offer homemade baked goods 
and other tempting treats to fill gift boxes 
throughout the winter holidays. Our beau- 
tiful baskets and boxes make finding gifts 
quick and easy. They are the perfect gift for 
a favorite hostess, friend or relative, a busi- 
ness acquaintance you want to remember 
during the holidays, or someone you want 
to introduce to the bounty of Terhune 
Orchards and New Jersey. Our baskets and 
boxes are filled with Terhune apples, apple 


butter, locally made chocolates, honey, nuts, 
snacks, fresh-baked fruit breads, brownies, 
and cookies made from scratch here on the 
farm. 

Our boxes and baskets are 
$25 and up. You can order 
baskets and boxes in the farm 
store, by phone, or online at 
shop.terhuneorchards.com. 
Just look at all the options, 
click and shop. We take care 
of the rest. Our gift baskets 
can be delivered locally in 
Lawrenceville 
and Princeton, 
or you can pick 
them up in our 
farm store. If 
you pick up gift 
boxes and bas- 
kets at our 
store, you can 
include a bottle of our award-winning wine 
made here on the farm with our own 
grapes. Gift boxes can be shipped anywhere 
in the country. Wine gift boxes can be 
shipped to New Jersey and Florida. Our 
popular “Taste of New Jersey” baskets and 
boxes include our own apples and baked 
goods, plus the best of the Garden State 

(continued on page 2) 





Toast the Holidays with Our 
Award-winning Wines 


visit to Terhune Orchards can pro- 
vide you with all you need for your 
holiday meal, right down to the 
wine. Stop in the farm store, pick up all 
your fruits and vegetables for a meal, grab 
a bottle of wine, celebrate all things fresh 
and local, and you are all set. 



What better time to try a new wine than 
the holidays? After your holiday menus 
have been mapped out, choose wines that 
will pair perfectly with your home-cooked 
meal. We make wines with our own fruit 
that will complement anything you might 
serve. Our wines also make a unique host- 
ess gift. Our apple wine, made with our own 
apple cider, is a holiday favorite. 

You can sample all our wines at the 
farm. Our winery tasting room is housed in 
the farm’s 150-year-old bam, which also 
serves as a regular venue for exhibits by 
local artists. You can stop by the tasting 
room Friday -Sunday from noon to 5 p.m. to 
sample our wines (just $5 for five wines) 
and you can buy our wine in the farm store 
every day. We also sell our wine at the 
Trenton Farmer’s Market on Fridays and 
Saturdays. 

On Nov. 28, 29 and 30 we will be taking 
part in the Garden State Wine Growers 
Association’s Holiday Wine Trail Weekend. 

(continued on page 4) 



Another Set of 
Twins in the 
Family! 

by Pam Mount 



his winter is very special for the 
Mount clan as we welcome two 
new grandchildren into the 
world. Daughter Tannwen, son-in-law Jim, 
and grandson Becket celebrated the arrival 
of twins in early November. Tannwen has 
been working full-time on the farm since 
2004. She and her family live on the Van 
Kirk Road farm, just a quick walk through 
the woods to our home farm on Cold Soil 
Road. 



Jim, Tannwen and Becket with the twins, 
Hadley and Clayton! 


We are all excited about the arrival of 
the twins, Hadley and Clayton. Becket, 6, 
has been looking forward to being a big 
brother. We are also reminded of the last set 
of twins in the family, Reuwai and son-in- 
law Mike’s daughters Sasha and Tess, now 
seven! Their big sister Maya is 10 now. The 
birth of their twins prompted the family 
move from Baltimore to Lawrence so Gran 
and Pop Pop could cuddle, burp, sing to and 
love them. 

We are thrilled that our daughters, son- 
in-laws, and grandkids are so involved with 
the farm and the family business. They 
bring energy, delight and talent to all that 
we do here at Terhune Orchards and are 
helping set the course for the farm as we 
look to the future. 

As our extended family gathers for 
Thanksgiving, we give thanks and joy for 
Terhune Orchards, past, present, and 
future. 

Christmas is another special family 
time. Son Mark, daughter-in-law Vicki, 
their daughter Madison and son Wyatt will 
be visiting the farm from Fort Polk in 
Louisiana, where Mark serves as a sergeant 
in the United States Army. 

Our family wishes you and your loved 
ones a happy and connected holiday season, 
and a joyous and healthy new year! 




Apples — Eat ‘Em or Drink ‘Em 

by Gary Mount 


grew up on an apple farm. It was 
right nearby on Route One in 
West Windsor. I knew all about 
apples. You just eat them. My father’s and 
grandfather’s orchards had many kinds of 
apples, including many that are not seen 
today. Lobo, Turley, Ben Davis, Paragon, 
Transparent, Greening, Pippin, Nero 
Gravenstein — the names go on and on, but 
what I knew was that you ate them. Fresh, 
in a pie, or as applesauce, this farm boy ate 
them — lots of them. Fortunately for my 
father, he grew a lot of apples. 



I did not know so much about how 
apples were consumed in a liquid form — 
that is, apple cider. Once in a while, when 
my father took a load of cider apples to the 
cider mill, he would bring back a few gal- 
lons. Bob Henry, a Virginia gentleman 
transplanted to New Jersey, operated the 
cider mill. He would not pronounce his 
name Henry as we would. It was more like 
Henra. And he did not make cider. It was 
meckkin’ cider. The few times I saw the 
cider press operating, I gloried in watching 
the intricate machinery turn the apples into 
cider. 

Fast forward to the time almost 20 
years later when Pam and I bought 
Terhune Orchards. Cider production and 
sales were definitely going to be an impor- 
tant part of the profitability of our farm. 
Apples were going to be for eating and 
drinking. I did not, however, know anything 
at all about, as Bob Henry would say, meck- 
kin’ cider. 

I was fortunate to have help. I had 
heard that George Melick in Oldwick, 
Hunterdon County, made cider. I had never 
met George, but when I called he gracious- 
ly said to come on up. When I got there, he 
stopped what he was doing and spent two 
hours showing me everything. The busier I 
get here on the farm, the more I come to 
appreciate what a generous act this was. 

Shortly before cider season, I decided 
the press that came with the farm was too 
out of date. Without ever having produced 


Holiday Gifts 

(continued from page 1) 

from chocolates to honey and more. 

Our freshly pressed apple cider, always 
a farm favorite, can be shipped anywhere 
you choose. We freeze it for the trip, and it 
arrives ready to defrost and enjoy, just as 
fresh as you find it here at the farm. 

To check out our assortment of gift 
boxes and baskets visit shop. terhune 
orchards.com, click on the gift boxes and 
baskets link, and you are all set to choose a 
unique gift for that special someone. 


cider, I decided to change everything. Brash 
young fellow I was in those days! 

My friend Vernon Horn came over from 
Bucks County to help. He and I worked all 
day and all night — right through until 
morning, creating a new cider mill. That 
was a good friend. My learning was far from 
complete. I had a few years of educating 
myself about what apples to use and when 
they were ready. In fact, the first small 
batch that I made did not sit well at all on 
the stomach of my three-year-old daughter 
Reuwai. The results were disastrous! That 
first batch was discarded. 

We have gone through many years of 
eating — and drinking — apples since we 
started in 1975. To fast forward again to 
2010, we made our first wine, which includ- 
ed apple wine. Hooray! Another way to 
drink apples. I was fortunate to find a con- 
sultant to help with this new product, 
Richard Carey of Lancaster, Pa. Making 
wine is a bit more technical than making 
cider, and the financial consequences of not 
producing a good wine at the beginning are 
greater. 

Making apple wine involves, of course, 
fermentation. Federal and state licenses 
had to be obtained and more equipment had 
to be purchased. It has been good to have 
plenty of the basic ingredient at hand, apple 

Fresh Lettuces 
and Other 
Vegetables All 
Winter Long 

ur greenhouse is full of activity 
so you can enjoy farm freshness 
all winter long. We grow lettuces 
in our greenhouse to insure our customers 
have fresh vegetables. Our lettuce heads 
are grown in pots so that you can take them 
home and put them on your windowsill. 
Pluck off a leaf or two for a sandwich, or 
harvest the whole head for a salad that is as 
fresh as it gets. 



At Terhune Orchards, we choose vari- 
eties of lettuce that grow especially well in 
winter in our greenhouse. Those include 
green leaf lettuce, which has large, loose 
heads with thick, crumpled leaves. Red leaf 
lettuce gets its color from antioxidant-rich 
pigment, while Boston lettuce has soft, ten- 
der leaves. We also grow peppery arugula, 
which is such a nice addition to a green 
salad. 

Our greenhouse lettuces, spinach, and 
tomatoes are available at our farm store, 
and on Fridays and Saturdays at our stand 
at the Trenton Farmers Market. 





cider. My son-in-law, Mike Hanewald, and I 
have learned how to make apple wine. Now 
Mike pretty much does it by himself. 

Our next way to drink apples will be to 
make hard cider. It is a bit trickier than 
apple wine, since it is a carbonated product. 
More new machinery and more learning 
will be involved. But yes, apples are for eat- 
ing — and drinking. 


Read & Explore 
Through the 
Winter Months 

ooking for something to do to get 
the kids out of the house during 
the winter? We’ve got you cov- 
ered with our fun and educational series. 
Bring your kids to the farm for our popular 
Read & Explore programs. Children love 
our Read & Pick program in the summer 




months, and enjoy returning to the farm in 
winter for Read & Explore. Our young visi- 
tors hear stories about topics ranging from 
animals in winter, to the gingerbread man 
to bird nests. Each program is held on 
Tuesday and Saturday mornings at 10 a.m. 
The program lasts about an hour and 
includes a craft activity, plus a story and 
educational segment. 

The Gingerbread Man — 

Jan 13 and 17, 10 a.m. 

Animal Tracks — 

Feb 3 and 7, 10 a.m. 

Fur, Feathers and Fluff: Keeping Warm 
in Winter — 

Feb 17 and 21, 10 a.m. 
Composting — 

March 3 and 7, 10 a.m. 

Getting Ready for Spring — 

March 17 and 21, 10 a.m. 

Birds, Nesting and Birdhouses — 

April 7 and 11, 10 a.m. 

The programs are recommended for 
children ages preschool to 8. The cost per 
session is $7 per child, and includes the 
craft activity. Pre-registration for all ses- 
sions is requested. To register call the farm 
store at (609) 924-2310. 



Terhune Orchards Cookies and 
Tea Breads — Perfect for Your 
Holiday Table and Hostess Gifts 


o time to bake cookies this holiday 
season? Let us do it for you. We 
bake more than a dozen favorite 
cookie varieties that are perfect for gift-giv- 
ing, family gatherings, and holiday dinners. 
We selected the cookie recipes grandma 
liked to bake — the varieties that bring back 
old memories and create new ones. Spicy 
gingersnaps, old-fashioned hermits, oat- 
meal raisin cookies and snickerdoodles are 
among the 14 varieties baked here on the 
farm using fresh ingredients. Holiday 
favorites include Russian tea cakes, almond 
crescents, thumbprints, rugulah, and 
Linzer tarts. We also offer an assortment of 
cut out and decorated cookies. 


Our sweet tea breads are perfect for a 
holiday tea or brunch. We bake a variety of 
flavors including apple, zucchini, blueberry, 
pumpkin, buttermilk and cranberry. We 
also make gingerbread, lemon and sour 
cream loaves that are delicious alone, or 
served with butter and our fruit jams. 

Gingerbread comes in all shapes and 
sizes, and in the form of cut-out cookie 
shapes, bread and houses. Our 9-inch round 
gingerbread cake is a spicy holiday favorite, 
and our traditional gingerbread house is 
another big hit. We offer them baked and 
fully decorated, assembled but not decorat- 
ed, or as self-assembly kits. Choose one to 
brighten your table or a child’s holiday. 


Corporate Gift 
Baskets and 
Boxes from 
Terhune 
Orchards 

pread holiday cheer to clients, 
employees, bosses and business 
colleagues by surprising them 
with a holiday gift basket or gift box. Filled 
with goodies from Terhune Orchards and 
other favorite New Jersey products, our 



unique gift baskets and boxes stand out. 
Give your employees and clients a gift to 
remember from Terhune Orchards. You can 
order baskets and boxes in the farm store or 
by phone, or you can place an order online. 
Our gift baskets can be delivered locally in 
Lawrenceville and Princeton, or picked up 
in the farm store. Gift boxes can be shipped 
anywhere in the country. Visit shop. 
terhuneorchards.com or call (609) 924-2310 
for more information. 





Fresh-baked Pies and Crisps, 
Fresh-pressed Cider and More for 
All Your Holiday Celebrations 


umpkin, apple, strawberry 
rhubarb, pecan and more- 
Terhune Orchards offers more 
than a dozen varieties of freshly baked pies 
and apple crisps for your traditional holiday 
meal. Now is the time to place your order at 
our farm store in person or by phone to 
make sure you will have all the pies you 
need for your hungry guests. We also have 
no-sugar-added pies for those with dietary 
restrictions. We will have pies available if 
you drop by the farm store over the holi- 
days, but placing your order ahead of time 
ensures you will have exactly what you 
want. 

For the holidays, we expand our cookie 
selection to 14 kinds of cookies, including 
traditional treats made from recipes hand- 
ed down from generation to generation. Our 
decorated sugar and gingerbread cookies 
are a big hit with kids of all ages. We also 
make gingerbread kits so kids can decorate 
the cookies at home themselves. They love 
it! We bake snickerdoodles, chocolate chip 
cookies, chocolate crinkles, gingersnaps, 
and more. A basket of our cookies makes a 
wonderful holiday gift that is sure to be 
appreciated by hostesses, teachers, friends, 
and loved ones. We also offer delightful gin- 
gerbread houses three ways — fully decorat- 
ed, put together but not decorated, and self- 
assemble kits with all the pieces and direc- 
tions. 

Freshly pressed Terhune Orchards 
apple cider, hot or cold, is popular at holiday 


dinners and parties, and we offer plenty of 
farm-fresh vegetables for side dishes, 
including our own lettuce for salads, a vari- 
ety of winter squashes, Brussels sprouts, 
and broccoli in our farm store. 

Our homemade cranberry-orange rel- 
ish, cranberry salsa and apple salsa have 
become holiday favorites on many dinner 
tables, so don’t forget to pick up yours in our 
farm store. 




Brighten Your 
Winter Days 
With Pam’s 
Flowers 

rjpjy ring a touch of spring into your 
’ home early with Pam’s beautiful 

flowers. Her flowers grow in our 
greenhouse all winter long. Pam grows 



fragrant freesias and a variety of other flow- 
ers from bulbs she plants in October. The 
bulbs chill in a special cooler near the 
greenhouse. When winter winds blow, Pam 
moves the bulbs to the warm greenhouse, 
where they grow, blossom and then are 
ready to take home. The blooms last for 
weeks. Enjoy Pam’s combination baskets, 
filled with springtime favorites, including 
tulips and tete-a-tetes. Pam’s flowers are for 
sale in the farm store. 







Calendar of Events - 2014-2015 


Nov. 25 

Farm store open 9am-7pm, 

& 26 

Winery Tasting Room 12-6 
Wed 

Nov. 27 

Happy Thanksgiving - Farm 
store open 9am- 12pm 

Nov. 28-30 

Holiday Kick Off and Wine 
Trail Weekend 12pm-5pm 

Dec. 6 & 7 

Holiday Family Weekend 
10am-5pm 

Dec. 25 

Merry Christmas 

Farm closed 

Jan. 1 

Happy New Year 

Farm closed 

Jan. 13 

Read & Explore 

&17 

Gingerbread Man 10am 

Jan. 25 

Wassailing the Apple Trees 
Farm Festival, l-4pm 


Feb. 3 & 7 Read & Explore Animal 
Tracks, 10am 

Feb. 17 Read & Explore Fur, 

& 21 Feathers & Fluff, 10am 

Mar. 3 & 7 Read & Explore Composting, 
10am 

Mar. 15 Pruning Class by Gary 
Mount, 12:30pm 

Mar. 17 Read & Explore Getting 
& 21 Ready for Spring, 10am 

Apr. 4 & 5 Bunny Chase Farm Festival, 
10-4pm 

Apr. 7 & 11 Read & Explore Birds & 
Birdhouses, 10am 
Apr. 24 Arbor Day Celebration, 

10am session 

May 2 & 3 Kite Day Farm Festival, 
10am-5pm 


******************** 


Farm Store, Bam Yard, & Farm Trail: Open to the public daily all year except 
Christmas Day & New Year’s Day. M-F, 9am to 6pm. Thanksgiving hours 9am to noon. 
School and Group Tours: By appointment, April through October 
Barnyard Birthday Parties: By appointment, late April through early November 
Winery and Tasting Room: Friday, Saturday & Sunday 12pm-5pm. Private events 

by appointment 


Pick-Your-Own Schedule 

May — Asparagus, Strawberries 
June — Blueberries, Sweet Cherries, Sour Cherries, Flowers 
July — Blueberries, Blackberries, Flowers 
August — Blackberries, Flowers, Apples (4th weekend) 

September & October — Apples (Van Kirk Rd. only), Pumpkins, Gourds, Flowers 
Call the Farm Store 609-924-2310 for more information 


Save the Date — Help Us Wassail the 
Apple Trees and Scare Away the Evil 
Spirits on Sunday, Jan. 25, l-4pm 


aise a glass of hot cider with us 
on Sunday, Jan. 25 as we toast 
the trees that give us our won- 
derful apples. The ancient British tradition 
of wassailing the apple trees to protect 
them from harm is a popular winter cele- 
bration at Terhune Orchards that you won’t 
want to miss! 

Wassail is an ancient Saxon word that 
means “health be to you,” and it’s the health 
of the trees that we celebrate on this special 
day. We invite everyone to join in the 
singing, chanting, drum banging, whistle 



blowing and bell ringing to banish the spir- 
its, ensure a good crop for 2015, and scare 
the evil spirits out of the orchards. 

The Handsome Molly Dancers lead the 
way as they dance among the trees and per- 
form traditional British chants. The 
dancers are dressed in black, except for one 
brightly dressed “molly”. The Molly 
Dancers chant traditional rural “molly” 
dances of 19th Century England. They 
often include volunteers in their dancing. 

Warm up with a free cup of our hot 
mulled cider and donuts, and toast some 
marshmallows over a campfire. Then hang 
bits of cider-soaked bread in the trees for 
the spirits. Enjoy traditional music by the 
group Spiced Punch in our farm store. 
There is no admission charge for the was- 
sailing the apple trees event. Come and 
enjoy winter in the orchard with us Sunday, 
Jan. 25, from 1 to 4 p.m. 


Toast the Holidays 

(continued from page 1) 

Taste our wines and warm up with our hot 
mulled wine made with our own 
Chambourcin wine, apple cider, and 
Terhune Orchards apples. Sample our deli- 
cious holiday gift basket treats, including 
homemade baked goods, cheeses, apple but- 
ter and more. 

The whole family can enjoy exploring 
the farm, visiting our barnyard animals, 
and our farm store. Wagon rides Sat. and 
Sun. 11 a.m. to 5 p.m. 
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Holiday Family 
Weekend Dec. 6 & 7 



njoy fun for the whole family with 
wagon rides and a visit to our barn- 
yard of animals. Choose the perfect 
Christmas tree and wreath and visit Santa! 
Start your holiday shopping while you are 
here. Choose from a unique selection of gift 
baskets filled with Terhune Orchards fruit, 
baked goods, and wine. Order your gift 
boxes and baskets at the farm this weekend 
and receive a free bag of fresh apple cider 
donuts. Stop by our winery tasting room 
from noon to 5 p.m., sample our award- 
winning wines, and warm up with hot- 
mulled wine. Tasting room visitors will 
receive a free handmade tree ornament. 



Directions to 
Terhune Orchards 

Directions: Travel on the New Jersey 
Turnpike South to Exit 9, transfer to Rte 
#1 South for about 20 miles, then take 
Interstate 95 South (different from the 
NJ Turnpike) to the second exit for Rte 
206 North, Lawrenceville-Princeton. 
Take route #206 to the fourth traffic light 
and turn left onto Cold Soil Road. The 
main farm is on the right, 3 miles from 
Rte #206. 




Fly the Farm Skies at Our Family 
Kite Day Festival May 2 and 3 



he sky above Terhune Orchards 
will be filled with brightly- 
colored kites in a variety of 
shapes and sizes as farm visitors 
enjoy our high-flying festival from 
10 a.m. to 5 p.m. on May 2 and 3. 

Children of all ages (and 
adults too!) can join in the fun and 
make kites to sail over our 
pasture. 

Make build-your-own kites 
that are guaranteed to fly, and 
have fun deco- 
rating them. 

Ready-made 
kites will be for 
sale too. The fun 
doesn’t stop 
there. We will 
have old-fash- 
ioned children’s 
games set up in 
our barnyard. Kids can play pin the tail on 
the piggy, blow bubbles, go “fishing”, give 
our bean bag toss a try, and more. Children 
can take a pony ride. 

Visit our animals, including Mexicali 
the horse, Egg the duck, our dogs Apple and 
Peach, our cats, geese and chickens. On 
Sunday at 2 p.m., watch as our sheep are 
prepared for spring and shorn by Joel 
Markevey. Children can take home a sou- 
venir piece of wool! 


See spring unfolding on a tractor-drawn 
wagon ride through the orchards. Our fields 
will be planted, our asparagus will be 
sprouting, our fruit trees and 
flowers will be blooming. Enjoy 
live country music with bands 
both Saturday and Sunday 
from noon to 5 p.m. 

Pam’s popular food tent will 
be serving up barbecued chick- 
en, hot dogs, vegetarian chili, 
salads, cookies, doughnuts, 
apples, soups, cider, grilled 
asparagus 
grown at 
Terhune Or- 
chards and 
picked fresh, 
and more for 
our hungry 
visitors. 

Adults 
can taste 


Terhune Orchards Winery Tasting room. 
Our 12 varieties of wine are made from 
grapes grown right here at Terhune 
Orchards. So go fly a kite at Terhune 
Orchards! Kite Day is from 10 a.m. to 5 p.m. 
on May 2 and 3. Admission is $5 per person, 
children under three years old free. Parking 
is free. 



Pick-Your-Own Springtime Fun for the 
Whole Family at Terhune Orchards 



veryone loves visiting the farm in 
spring and heading to the fields to 
do some asparagus picking. 

Asparagus is New Jersey’s first spring 
vegetable, and you can go out into the field 
pick your own at Terhune Orchards start- 
ing in late April. Children love helping out. 
No tools are required, just snap the aspara- 



gus at the base of the stem! New stalks 
grow daily. 

In mid-May, strawberries are ready for 
picking. The sweet red berry is one of our 
favorite fruits, and is eagerly looked for- 
ward to as a sign that the New Jersey har- 
vest season is in full swing. Everyone loves 
to eat the fresh, juicy berries at the peak of 
perfection. 

Picking your own berries makes them 
even more special. When you visit our six 
acres of raised beds, you will find wood 
chips spread between the rows that make 
for neat, easy picking. We grow Chandler 
berries, which are known for their sweet- 
ness and juiciness. 

In June, cherry lovers rejoice because it 
is time for Terhune Orchards cherries to be 
picked. We grow sweet cherries for eating, 
and sour pie cherries for baking and mak- 
ing jam. Our orchard is filled with 17 dif- 
ferent varieties. They are covered with a 
greenhouse cover and netting to protect the 

(continued on page 3) 


Terhune Orchards 
— A Forty-year 
Adventure 

by Pam Mount 



gs, orty years ago, Gary and I were 
trying to figure out what to do 
with our lives, having returned 
from three years serving in the Peace Corps 
on a small island in Micronesia, then trav- 
elling around the world on the way back to 
New Jersey. We settled in Bucks County 
and gave suburban life a try, but all in all it 
was not our thing. So, what to do next? 

Daughter Reuwai was three and 
Tannwen was on the way when we heard 
there was a “for sale by owner” sign at the 



Mount family 1980. 


end of the driveway at Terhune Orchards. 
We were familiar with this small, 55-acre 
farm because I grew up in Princeton and 
Gary grew up in West Windsor. So we start- 
ed to think about the possibility of buying a 
farm. We hoped, in some way, to recreate 
the incredible sense of community and pas- 
sion we felt during our years living in 
Micronesia, helping to make a significant 
difference in people’s lives. 

Gary’s family had farmed in Central 
New Jersey for 9 generations, but the fam- 
ily farm on Route 1 had been sold in the 
early 1960s. He knew farming was a lot of 
work, but was not sure where to start. So he 
spent the first weeks mapping the location 
of each tree, trying to figure out which tree 
was which. Now of course he can tell one 
from the other just from looking at how the 
tree grows. The farm had three crops — 
apples, peaches and pears — and a store 
that was open three months each year. Our 
thought was, how hard could that be? Well, 
it took a while to figure it all out and build 
up the farm to what it is today, but it all 
worked out. Now we grow more than 40 
crops, and the farm store is open year 
round, seven days a week. 

One reason we were successful, per- 
haps, is that we came to farming with no 
preconceived ideas. We tried everything, 
and luckily our failures were small, but so 
were the successes. We have had wonderful 
family, friends, loyal customers and, of 
course, a talented and dedicated staff. 

As time went on, we were very fortu- 
nate to acquire another 27 acres of land on 
Van Kirk Road for a pick-your-own apple 

(continued on page 4) 





The Joy of Planting 

by Gary Mount 


hen Pam and I purchased 
Terhune Orchards 40 years 
ago, I had never planted an 
had grown up on an apple farm 
right here in Princeton, and although as a 
boy I worked on the farm plenty, tree plant- 
ing was not something I ever did. 

When we became more knowledgeable 
about our farm, I realized that I had a lot of 
planting to do. Our trees were old, really 
big, lacked vigor, and produced poorly. The 
varieties were outdated, and great effort 
was required to grow and harvest a crop 
from those monster trees. 



Mount children Reuwai, Tannwen & Mark 
1981 . 

Now we do a lot of planting at Terhune. 
Much of the planting is vegetables. Each 
vegetable has several different varieties, 
and each variety is planted multiple times. 
Our plan for this year is for more than 700 
separate plantings of vegetables. But in 
comparison to apple planting, vegetables 
are simple. Actually, planting the old style, 
monster trees like the ones that you see in 
our parking lot was pretty simple. Trees 
came in one style 70 to 80 years ago. The 
rootstock was French crabapple, and the 
variety choice (the part grafted on top of the 
rootstock) was limited. Trees were spaced 
35 by 35 feet, which allowed for 35 trees per 
acre. Then it was a matter of waiting — a 
long time — seven to ten years to start bear- 
ing, and eighteen to 20 years for a full crop. 

Today’s apple planting is more complex. 
There are more than 20 rootstocks to choose 
from. All produce different sized trees. 
There are many varieties — as many as 75 
more than the 36 that I now grow — and 
there is no end to the range of spacing 
between trees and between rows that I can 
choose from. Compare the old style trees, at 
35 trees per acre, to my closest and most 
intense planting of over 2,000 trees per acre! 

I planted my first trees at Terhune 
Orchards in 1978, a few hundred. Then in 
1980 came a major planting of 10,000 trees. 
Planting has continued ever since — peach- 
es as well, also cherries, pears, blueber- 
ries — lots for me to think about. I love it. 
The best days on the farm each year are 
when we are planting trees. And I make 
sure my children, and now grandchildren 
are there when we plant. 

Planting is not stopping. Four years ago 
I planted eight new varieties of apples — 
about 4,000 trees — and followed the next 
year with a new peach planting of about 800 
trees. Last year we replaced some of the 
apples planted in 1980 — about 2,500. The 
ones that we took out were still healthy, vig- 
orous trees, but the varieties had never been 
attractive and did not sell well. I think the 
replacement trees will do better. 

With all this planting, it is no longer a 
matter of wait, wait, wait. The trees are 
much closer together — my current favorite 
spacing is three feet between trees in the 
row and 12 feet between rows. There is a lot 
of care and training to be done at first, but 


bearing gets going early. We get some 
apples in year two, moderate crops in years 
three and four, and full cropping in year 
five. If everything goes right, the planting 
reaches the breakeven point — that is, it 
pays back the cost of establishment — at 
year nine, and we are on our way. 

So different from my father’s day — at 
age 70 I am still planting. Pam and I have 
been fortunate. Our farm, now 185 acres, is 
preserved in New Jersey’s Farmland Pre- 
servation program. There is a commitment 
to permanence. Our municipality is sup- 
portive, and our neighbors and customers 
value what we do. And most of all we are 
lucky to have our two daughters with us, 
who are both committed to farming. 
Tannwen has been back here for eleven 
years, and Reuwai joined us in 2014. For 
farmers, that is as good as it gets. 

So we are still planting. This year will 
see 700 new Stayman Winesap trees, still 
our most popular apple, and 360 Crimson 
Crisp trees, a new apple that is getting high 
praise from our customers. We will also graft 
or “topwork” 500 Enterprise trees over to 
Crimson Crisp. Enterprise was planted four 
years ago, but has not worked out. This 
grafting will enable us to not disrupt the bot- 
tom part of the tree, and hopefully we will be 
back in production in two or three years. 

Tree planting at Terhune begins around 
April 1. I hope to get my grandchildren out 
to help. I can’t wait. 

Follow the Clues at 
Our Bunny Chase 
April 4th and 5th 

elebrate the spring season and 
new beginnings at our annual 
Bunny Chase on Saturday and 
Sunday, April 4 and 5, from 10 a.m. to 4 p.m. 

Our Bunny Chase is a free, fun event 
for little ones and their families. Follow the 
treasure hunt clues and find a spring sur- 
prise at the end! Wonderful for children 
ages 2 to 8. Each child can make a paper 
bunny to take home. Everyone can enjoy a 
Terhune Orchards bunny cookie. Have fun 
with a wagon ride around the farm. Pony 
rides will be offered for a fee in the pasture. 

Hungry? Our Farm Food Tent will be 
filled with homemade goodies including 
donuts, pie, cookies, apple cider, soup, chili, 
salads, hot dogs and much more. Adults can 
visit our Terhune Orchards Winery Tasting 
Room to sample our award winning wines 
made from grapes grown right here on the 
farm. 

Join us, celebrate the end of winter, and 
see spring in full swing at Terhune 
Orchards. The farm animals are enjoying 
the pasture, the bulbs are blooming, and 
warm weather is finally here! 

Call for more information at 609-924- 
2310. 




apple tree. I 



Read and Pick 
Series Combines 
Fun and Learning 

visit to the farm is fun and edu- 
cational at the same time. We 
love seeing children enjoy the 
farm and learn about where food comes 
from. At each Read & Pick each session, 



children learn about an aspect of nature 
and farming, and then participate in 
picking or a hands-on activity that they 
bring home. 

Our one-of-a-kind program begins this 
year on May 5. On Tuesdays at 9:30 and 
11 a.m., children ages preschool to 8 visit 
Terhune Orchards to hear stories about life 
on the farm, and then head for the fields to 
pick crops or make a craft related to the 
theme of the day. Children get to experience 
firsthand the adventures and lessons they 
have heard in the stories. Visiting the farm 
and the fields helps teach children how 
food grows from seed to lunchbox and 
dinner table. 

The cost is $7 per child and includes the 
craft activity or crop picking. Children must 
be accompanied by an adult. Reservations 
are requested, call the farm store at (609) 
924-2310. 

Vegetables - May 5 
Monarchs, Swallowtails and 

Honeybees, Oh My! - May 19 
Strawberries - June 6 
Cherries - June 16 
Farm Animals - June 30 
Blueberries - July 14 



Make Your Corporate 
Event or Gathering 
Memorable 



erhune Orchards offers great 
opportunities for your business, 
corporation or family group to 
enjoy the beauty and fun of our farm. Send 
your group to Terhune Orchards for an 
afternoon of fresh air and farm fun. 
Optional catering packages and wine tast- 
ing are available. A group or company visit 
to Terhune Orchards consists of quality 
food and fun. Your employees, family, or 
friends will remember their visit for years 
to come! For more information, email 
tmount@terhuneorchards.com or call 
Tannwen at 609-924-2310. 


Don’t Miss Out! 

Pam’s Free Herb and Gardening 
Class is Held Once A Year 
May 17 at 1 p.m. 

The class is free. Reserve your space 
(609) 924-2310. 




Dedicated Apple Corps — Anniversary Year 


ive Terhune Orchards employees 
are marking more than 25 years 
working at the farm as we cele- 
brate our 40th anniversary this year. 

Elaine Madigan first visited the farm 
during the Apple Day Festival in 1976 
before she went off to college. She still 
remembers walking up the farm lane the 
first time. 

“A lot has changed behind the scenes, 
but the Mounts have been able to maintain 
that same feel I remember from my first 
visit,” she said. 

When Elaine worked for Educational 
Testing Service years later, she enjoyed 
coming to the farm for her lunch break. One 
fall day in 1991, she was in the farm store 
buying a piece of fruit when she saw a Help 
Wanted sign. She worked at the Apple Day 
Festival, and then was trained and hired to 
be a farm tour guide. 

“I love coming here to work,” she said. 
“Look out the window at the beauty. Look at 
the people here. People come here to get 
away from it all. It’s a special place.” 



Madigan serves the farm in many ways, 
including managing the farm store, run- 
ning programs for children and leading a 
popular summer farm camp. 

“Pam and Gary are great at having peo- 
ple finding things they like to do, skills that 
are their strengths,” she said. “We are 
allowed to experiment here. We try things, 
and if they don’t work we try something 
else. I enjoy being with kids. We started our 
own reading program called read and pick, 
and it really took off.” 

Madigan said her job has all kinds of 
benefits beyond pay. 

“I found the Mounts by serendipity, and 
the farm has been a nourishing place. They 
nourish visitors, and they nourish us,” she 
said. “On tours I introduce the place as a 
working family farm. There are family 
groups who work here — three couples even 
met here — and there is the sense of being 
part of the larger farm family.” 

Emiliano Martinez, his wife Margarita 
and daughter Laura, are one of the family 
groups. Emiliano and Margarita began 
working at the farm 25 years ago, when 
Laura was just a baby. Laura has now been 
a part of the Apple Corps for 9 years now. 

“I saw the farm, and I told someone — I 
want to work there,” Emiliano said. “I want- 
ed to work at the farm because of the 
apples.” 

Emiliano’s dad had a farm in Mexico. 
He was familiar with planting apples and 
some vegetables. One day he stopped over 
and approached Gary, who put him to work 
for a few days. Emiliano loved it. 



Pick Your Own 

(continued from page 1) 

crop from the rain and birds. 

Cherry season is very short, and usual- 
ly falls around mid-June. Don’t delay your 
visit or you might miss out! To find out the 
exact days when crops will be available for 
picking, call our farm store at (609) 924- 
2310, visit our website at terhune 
orchards.com, sign up for our e-news 
updates, follow us on Twitter or “like” us on 
Facebook. 


Terhune Orchards 

40th Anniversary Celebration 

Stop by Terhune Orchards on the week- 
end of April 25 and 26 and celebrate our 40th 
anniversary with us! Enjoy a free farm tour 
and get an inside look at the farm behind the 
scenes, and learn about the farm’s history 
from the Mounts. Free refreshments and 
donuts, and free wine tasting. Farm Tour at 
1 p.m. both days. 


Enjoy the Natural Lights of the Night 
at Our Annual Firefly Festival June 21 


oin us as we celebrate the tiny 
insects whose flickering lights 
brighten the night skies here at 
the farm. Our annual Firefly Festival, a 
popular event to kick off the summer sea- 
son, will be held Sunday, June 21, from 3 
p.m. to 9 p.m. 

We will celebrate fireflies through 
crafts, dance, and music. Children love all 
the activities offered — from making their 
own wings, antennas, and bug boxes to 
enjoying live music by Miss Amy and Her 
Big Kids Band. Kids can take part in the 
music making and dancing. 

They can also enjoy the Circus Place 
Youth Performance Troupe for a show and 
hands-on participation! Students will per- 
form aerials, acrobatics, juggling and more. 
Circus Place will also be running interac- 
tive circus workshops. Come learn how to 
juggle, spin a plate, balance feathers, and 
walk on a tight wire. 

Pony rides and wagon rides through the 
farm and orchards will be available all 
evening. 


Come hungry for dinner. Pam’s Firefly 
tent will be filled with tasty treats for the 
whole family, including grilled chicken, hot 
dogs, corn on the cob, homemade salads, 
pies, apple cider, donuts, cookies and more! 
Adults can visit our winery tasting room to 
sample our award winning wines. 

Everyone wear wings! Enjoy a flicker- 
ing, flying, fun evening on the farm. 
Admission is free, $5 for craft activities, and 
there is plenty of parking at the farm. 




“After a few days he said to me, would 
you like to work more?” Emiliano said. “I 
love working outside. You work hard, but 
you feel free.” 

Emiliano does many jobs, including the 
irrigation for our many vegetable crops and 

(continued on page 4) 


Taste Local at the 
Terhune Orchards 
Winery Tasting Room 


t Terhune Orchards you can 
choose from a dozen wines made 
with our own grapes, knowing 
that your trusted local source has taken 
great care to produce a wine using best 
farm practices. 




Our wines please a wide range of tastes 
and desires, from a dry Chardonnay and a 
medium dry Vidal Blanc to our semi-sweet 
blend “Cold Soil White.” The Cabernet 
Franc and Sauvignon blend, “Barn Red”, 
our Chambourcin, and our semi-sweet 
Chambourcin “Rooster Red” will please red 
wine enthusiasts. 

Our winery connects to our orchard 
roots to produce three apple-based wines, 
each a winner of state awards. Our Apple 
Wine is a medium dry wine with pleasant 
apple aromas and crispness that is made 
from our own apple cider. Using this apple 
wine as a base, blueberry juice is added for 
the “Harvest Blues”, and peach juices are 
added for the farm’s sweetest wine, “Just 
Peach/’, for a wonderful aroma, reminding 
us of our favorite New Jersey summer fruit. 

Join us for the Wine and Art Wine Trail 
Weekend on March 21 and 22 from noon to 
5 p.m. Terhune Orchards will host the 
artists of the Creative Collective, along 
with art from the artists of Home Front’s 
ArtSpace. The Creative Collective is a 
group of more than 200 local artists. 
ArtSpace is a HomeFront program that 
uses art as a tool to improve the physical, 
mental and emotional well-being of 
HomeFront’s homeless clients. The Wine & 
Art Trail is sponsored by Vintage North 
Jersey. 

On May 17, we will be offering a special 
vineyard tour and wine tasting at 
3 p.m. Check the Terhune Orchards website 
for details and registration. 

Join Terhune Orchards and members of 
the Garden State Wine Grower Association 
for Mother’s Day Wine Trail weekend May 
9 and 10. Celebrate mom on the special 
weekend. Free tastings for moms at 
Terhune. 

Our tasting room is open Friday 
through Sundays from noon to 5 p.m. Our 
wine is also available in the farm store and 
at the Trenton Farmers Market. 





Calendar of Events - 2015 


March 21 

Wine and Art Wine Trail 

May 17 


Weekend, 12-5pm 

May 17 

March 22 

Wine and Art Wine Trail 



Weekend, 12-5pm 

May 19 

April 4 

Bunny Chase, 10am-4pm 


April 5 

Bunny Chase, 10am-4pm 


April 24 

Arbor Day Celebration, 10am 

June 2 

April 25 

40th Anniversary 


& 26 

Celebration, 10am-4pm 

June 16 

May 2 

Kite Day, 10am-5pm 

June 21 

May 3 

Kite Day, 10am-5pm 

May 5 

Read and Pick Vegetables, 

9:30 and 11am 

June 30 

May 9 

Mother’s Day Wine Trail 

July 11 


Weekend, 12-5pm 

July 12 

May 10 

Mother’s Day Wine Trail 

Aug 1 


Weekend, 12-5pm 

Aug 2 


Pam’s Herb Class, 1pm 
Vineyard Tour & Tasting, 
3pm 

Read and Pick Monarchs, 

Swallowtails and Honeybees, 

9:30 and 11am 

Read and Pick Strawberries, 

9:30 and 11am 

Read and Pick Cherries, 

9:30 and 11am 
Firefly Festival, 3pm to 9pm 
Read and Pick Farm 
Animals, 9:30 and 11am 
Blueberry Bash, 10am-5pm 
Blueberry Bash, 10am-5pm 
Peach Festival, 10am-5pm 
Peach Festival, 10am-5pm 


******************** 


Farm Store, Barnyard and Farm Trail: Open to the public daily all year round. 
Winery and Tasting Room: Open Fri-Sun, 12pm-5pm. 

School and Group Tours: By appointment, April through October. 
Barnyard Birthday Parties: By appointment, late April through early November. 


Pick-Your-Own Schedule 

April — Asparagus 
May — Strawberries 

June — Sweet Cherries, Sour Cherries, Blueberries 
July — Blueberries, Blackberries, Flowers 
August — Blackberries, Flowers, Apples (4th weekend) 

September and October — Apples Pumpkins, Flowers 
The Van Kirk Road Orchard opens the last weekend in August. 

Call the Farm Store 609-924-2310 for info on the availability of specific varieties. 


Forty Years (continued from page 1) 

orchard, and later 67 acres on the other end 
of Van Kirk, where our organically-grown 
vegetables have plenty of room to prosper. 
By that time, Tannwen had returned to the 
farm after graduating from Princeton 



Pam and Gary in front of the Farm Store, 1979. 

University (where her sister and Gary also 
went to school) and working in California 
for six years. She convinced Gary to try 
growing wine grapes, and so the vineyard 
and winery was born. 

In 2008, Reuwai and husband Mike 
arrived back in town with their three 
daughters to teach at the Lawrenceville 
School. Now, seven years later, Reuwai is 
also joining the farm full-time to work out- 
doors. Our son Mark continues to serve our 
country as an infantry sergeant in the 
Army, stationed in Louisiana. Now with 
two children, he and Vicky were able to visit 
at Christmas. 

Years of change and fun, now shared 
with our children and grandchildren. The 
farm sees visitors all year-round, with a 
commitment to family farming, sustainable 
farming practices, serving our community, 
and offering lots of fun. 


Barnyard Birthday 
Parties 

ake a child’s special day a day to 
remember with a Barnyard 
Birthday Party at Terhune 
Orchards. Children can greet and feed the 
animals, ride around the farm in a wagon, 
and enjoy birthday treats served in the 
reserved party area. Birthday parties are 
full of old-fashioned farm fun. Party plans 
can be customized further by adding face 
painting and pony rides. For more informa- 
tion on planning your barnyard birthday 
party, visit terhuneorchards.com or call the 
farm store at (609) 924-2310. 




Dedicated Apple Corps 

(continued from page 3) 
making apple cider. 

“There are a lot more crops now,” he 
said. “When I started working here there 
were about six employees. Now there are 
many more. Everything I do here, I love.” 

Margarita is one of our two bakers in 
the bakery. “I love my job as a baker. It is 
funny when people come up to the bakery to 
say how much they love the cider donuts” 
she said. “It makes me happy that the cus- 
tomers are satisfied with all the donuts and 
cookies.” She especially likes when the dogs 
greet her in the morning, as she is often the 
first one to come to work. 

George Harmon heard about the farm 
back in 1985 while he was living in Florida 
from a New Jersey resident who spent the 
winter there. George came up to New 
Jersey to work at the farm and has worked 
here ever since, except for going back to 
Florida when his mother was sick. 

“It’s been a nice place to work. The own- 
ers have been very kind to me,” he said, not- 
ing that he has seen a lot of changes in his 
time at the farm. The large new bam was 
once a com field, and the Mount’s children 
were little when he arrived. 

We have a big machine for making cider 
now,” he said. “Back in the day it was hard- 
er. You would make five or six hundred 
gallons in a day. Now we can make that in 
an hour.” 

No employee has seen more than 
Charles Jennings, the man everyone knows 
as Rabbit. 

“When I first started working here, we 
only had big apple trees,” he said. “Now we 
have smaller dwarf trees. We had peaches 
and pears, but no grapes or cherries back 
then. The farm has really grown.” 

Rabbit, like his co-workers, loves 
working outside, in all kinds of weather. 
He also loves working for the Mounts 
because he says they give him responsibili- 
ty and tmst him to get the job done. Like 
the others, he imagines he will continue 
working on the family farm until he reach- 
es retirement age. 

“I want to be here as long as I’m able,” 
he said. “There is no place else I’d want 
to be.” 



Directions to 
Terhune Orchards 

Directions: Travel on the New Jersey 
Turnpike South to Exit 9, transfer to Rte 
#1 South for about 20 miles, then take 
Interstate 95 South (different from the 
NJ Turnpike) to the second exit for Rte 
206 North, Lawrenceville-Princeton. 
Take route #206 to the fourth traffic light 
and turn left onto Cold Soil Road. The 
main farm is on the right, 3 miles from 


Rte #206. 
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Annual Terhune Orchards Blueberry Bash — 
Saturday & Sunday, July 11 & 12, 10am-5pm 



& 


; elebrate the official state fruit 
with Terhune Orchards’ annual 
Blueberry Bash! New Jersey sum- 
mers wouldn’t be complete without big, 
juicy, fresh blueberries. Our festival is filled 
with fun for the whole family, from live 
music, to fabulous food, our 
pick-your-own blueberry 
patch, and more. 

After you’ve picked your 
blueberries, hop on one of our 
tractor-drawn wagons for a 
ride through our beautiful 
orchards and fields. Games 
galore add to the 
fun for children. 

The Tuckers’ Tales 
Puppet Theatre 
will present a pup- 
pet show to delight 
children at noon 
and 1:30 p.m. on 
Saturday and Sunday. Country bands will 
perform both days from noon to 4 p.m. 

Pam’s Blueberry Buffet food tent will 
satisfy your appetite. Enjoy hot dogs, BBQ 
chicken, salads, apple cider donuts, cider 
slush and everything blueberry, of course, 
from blueberry pies, blueberry muffins, and 
blueberry breads. Our farm store will also 
have plenty of fresh-baked blueberry good- 
ies on hand, including blueberry muffins, 


blueberry cobblers, blueberry salsa, blue- 
berry pies and apple-blueberry crisps. 

Adults can stop by the Terhune 
Orchards Vineyard and Winery tasting 
room and sample our award-winning wines. 
Raise a glass to blueberries with our own 
apple blueberry wine, 
Harvest Blues. 

Show off your baking 
skills by entering your 
favorite blueberry treat in 
our Blueberry Bash Bake- 
Off. The judging will take 
place on Sunday, July 12, 
at 1 p.m. The winners 
receive 
Terhune 
Orchards gift 
cards. Contest 
rules are 
available at 
the farm store 
and online, 
terhune 

orchards.com. Entries and completed forms 
must be submitted by noon on Sunday, July 
12 . 

Blueberry Bash admission is $5, and 
children under 3 are free. Free parking on 
the farm, and no admission to our winery 
tasting room and farm store. The festival is 
from 10 a.m. to 5 p.m. both days. 



Everything Peachy Festival 

Sat. & Sun., August 1 & 2, 10 a.m. - 5 p.m. 



ee why area residents love our 
'Aii ' Peach Festival. Come to the 
farm and enjoy the harvest 
bounty during our August festival that 
offers fun for the whole family. Bring your 
favorite foodie and enjoy our popular spe- 
cial tasting event at the festival. 

Families can take a tractor-drawn 
wagon ride through our orchards. Enjoy live 
country music from 12-4 each day. Come 
hungry for our food tent full of homemade 
country fare. Enjoy BBQ chicken, home- 
made salads, hot dogs, favorite cider 
donuts, and apple cider, you will find peach 



muffins, peach pie, peach tea, and more. 
Our farm store will have delicious peach 
treats, including baskets overflowing with 
peaches and nectarines, peach cobblers, 
peach salsa, and nectarine salsa. 

A special feature is our Summer 
Harvest Tasting. Chefs, from all over the 
state, who known for delicious menus using 
high quality local ingredients will demon- 
strate their peach and seasonal recipes and 
sample their foods. Enjoy this unique expe- 
rience to taste what some of the best area 
restaurants have to offer. Everything 
peachy, everything local, everything deli- 
cious! 

Adults can also stop in at the Terhune 
Orchards Vineyards and Winery tasting 
room for a sample of one of our most popu- 
lar summer wines, Just Peachy. The won- 
derful aroma reminds you of just picked 
peaches. Also enjoy our other wines, made 
from our own grapes and apple cider. 

Festival admission is $5, children under 
3 free. Admission to the special food tasting 
area is $12 per person. Free admission to 
the farm store and winery tasting room. 


Pam’s Family 
Column 

by Pam Mount 



ummer is definitely my favorite 
'' time of year-the farm is loaded 
with everything wonderful, 
happy families, great fruits and vegetables 
and all our grandchildren are around. This 
year celebrating our 40 years of farming at 
Terhune Orchards does seem like a mile- 
stone. Many things have changed: the farm 



The Mount Clan. 


has grown from 55 acres to 200 acres, from 
2 workers (Gary and I) to 25 year-round 
staff, from 3 crops (apple, pears and peach- 
es) to over 40 crops. But as the same time 
the core is the same; our love of family and 
community, respect for our good fortune to 
be stewards of the land. 

Twenty-five years ago we hosted a fam- 
ily reunion for Gary’s family. Now that our 
generation is the “seniors”, it seemed like a 
good idea to get everyone together again, 
especially the young ones! So we are look- 
ing forward to many Mounts here in 
August! Renewing their farming roots. 

Here at Terhune Orchards we are very 
glad to welcome thousands of families and 
young ones to share in the wonders of 
nature and learning to care for our earth. 


Pam’s Top Freezing Tip 

Freeze each berry or peach slice indi- 
vidually on a baking sheet if you plan to use 
the fruit as a garnish or to eat with cereal. 
Store frozen fruit in containers or plastic 
bags. For pies, fruit breads, etc., measure 
out the amount specified in your recipe and 
store in individual containers. Want the 
whole scoop on canning and freezing veg- 
etables? Call the farm store at 609-924- 
2310 to reserve your spot in Pam’s annual 
freezing, canning, and preserving class 
held on Saturday, August 1 at 10 a.m. 






The Weather 


by Gary Mount 

nyone reading these articles 
knows that I write again and 
again about two things — water 
and the weather. Water is important, of 
course and also it is something the farmer 
can do something about. More water can be 
added (irrigation) or crops can be protected 
from too much water, such as growing on 
raised beds or covering the planting with a 
high tunnel (greenhouse like structure). 

But why the concern about the weath- 
er? It can't be changed, right? Yes, but with 
the latest weather stations, more exact 
information enables the farmer to manage 
crops and respond to developing problems. 

I get teased a bit by my family (wife 
Pam) about my interest in weather sta- 
tions. It goes back to the mid 1960's and our 
days in the Peace Corps. We were stationed 
on a small island in the Pacific called 
Satawal. There were 400 (and 2, us) resi- 
dents and the island was about a half 
square mile in size — -just about the amount 
of land that I farm today. The US weather 
service installed a weather station complete 
with generator and two way radio. Two 
men, Rasemai and Rapuk were hired and 
trained to report their observations four 
times a day. The observations were coded 
into a series of four digit numbers which 
were verbally relayed through about six dif- 
ferent stations to reach a weather service 
computer in Hawaii. That was state of the 
are — so satellite observations or communi- 
cations and the computer was mostly made 
of vacuum tubes — no transistors. But the 
job got done and the Pacific area weather 
forecasts were of tremendous benefit. 

My part in this was to keep the genera- 
tor running. My Peace Corps "job" involved 


coconut culture but when the generator 
refused to start, I was called. (There was no 
other electric power on Satawal.) 
Fortunately my upbringing on a New 
Jersey farm and my having owned a 1930 
Model A Ford car since I was eleven helped 
me when it came to things mechanical. 
(Actually, I owned it jointly with my broth- 
er, Lee, who was fourteen when we bought 
it. We still own it and it still runs — just 
fine.) One of my most memorable repairs 
was to re-wire a solenoid coil by stringing 
the great length of burned wire from 
coconut tree to coconut tree, sanding it and 
re-insulating with shellac. I must have been 
out of my mind. 

But back to the farm — my new weather 
station is a dandy. Solar powered, it records 
seven aspects of the weather— temperature, 
wind speed, wind direction, humidity, rain- 
fall, leaf wetness and solar radiation. It is 
connected to Weather Underground — 
(Princeton Terhune, KNJPRINC23) and to 
a web site at Cornell University (NEWA). 
It is located right next to our vineyard on 
Van Kirk Road. Anyone can look at the 
information and I use it in many ways. 

One way is insect control. Codling Moth 
is a bad pest of apples. It is the worm in the 
apple. And NOBODY wants a worm in their 
apple. As I ask my school tours, What is 
worse than a worm in your apple? Answer: 
Half a worm — get it? The kids usually do. 
Anyhow, each year, the moths mature, mate 
and lay eggs which hatch out to be the 
worm in the apple — all according to a strict 
schedule directed by accumulation of 
degree days. Farmers have known for a 
long time that this egg hatching occurs in 
June— but when in June? My fruit-grower 



A Peach of a Season 


e planted a new peach orchard 
two years ago and they 
bloomed like crazy this spring! 
Every summer we look forward to the time 
when our luscious peaches and nectarines 
are tree-ripe and ready to be picked, eaten, 
and baked or cooked into delicious cre- 
ations. 

Peaches are a delicate and tempera- 
mental fruit. Not all peaches on one tree is 
ready to be picked at the same time! Apple 
and pear trees, for instance, are all picked 
at once. Not peaches. In about a week, we 
pick peaches three or four times from the 
same tree. Each peach is picked on just the 
right day. Picking peaches requires special 
skill. They are truly “tree ripened”. 

Sweet and juicy, we expect to see our 
first semi-freestone varieties by early July 




(semi-freestone means the flesh still clings 
a little to the pit). Our freestone varieties 
(the peach easily pulls away from the pit) 
come in mid-July through early September. 
They are our favorites for canning and 
freezing, which you can learn about at 
Pam’s popular free annual class on 
Saturday, Aug. 1 at 10 a.m. at the farm. 

Here at Terhune Orchards we grow four 
types of nectarines and twenty varieties of 
yellow and white peaches, including four 
varieties of donut peaches. The more 
intense yellow peaches are best for baking, 
canning and freezing. Because our peaches 
ripen continuously through the summer, 
every few days you will find new varieties in 
the store. 

The difference between peaches and 
nectarines is all in the fuzz. Peaches have it, 
but nectarines do not. Visit our farm store, 
try our peach and nectarine salsas, and see 
why they have become a customer favorite. 




Terhune Weather Station. 


father would have to apply five weekly 
sprays in June to make sure of control. The 
information that my station reports to 
Cornell helps pinpoint the hatching time. I 
can replace the five sprays with just one. 

Similar computations provide advice on 
all sorts of growing concerns. Apples, peach- 
es, grapes, potato and tomato to name a few. 
Insect control, disease forecasts, and crop 
management, such as irrigation. Visitors to 
the farm who come for a wine tasting in the 
vineyard get the full story about the weath- 
er station. It will be there, because it is a 
keeper. But then all my weather stations 
are keepers. I still have the first one from 38 
years ago. 


Make Your 
Corporate Event or 
Gathering Special 
with a Visit to 
Terhune Orchards 



erhune Orchards offers great 
opportunities for your small 
business, large corporation, non- 
profit board or family group to enjoy our 
unique venue. 

You can host your gathering, staff 
lunch, business meeting on our beautiful 
farm, or bring your employees for an after- 
noon of apple picking, team building exer- 
cises, country food or wine tasting. A group 
or company visit to Terhune Orchards con- 
sists of quality food and fun. 

For more information, email 
tmount@terhuneorchards.com or call 
Tannwen at 609-924-2310. 





Read and Pick 

X; : ‘ ' othing beats the look of wonder on a 
1 child’s face the first time they walk 

^ out into the orchard or farm fields 
and see a favorite fruit growing on a tree or 
bush. When they get to pick it, the experi- 
ence gets even better. 

Children love our unique, hands-on 



Read and Pick program. Read and Pick 
brings the farm to life for children and 
teaches them where their food comes from. 
Children visit the farm and listen to stories 
about a fruit, vegetable, flower, pollinator or 
farm equipment, then go out into the field 
for their own harvest or make a special 
craft. 

The programs are held Tuesday morn- 
ings, with 9:30 a.m. and 11 a.m. sessions. 
Pre-registration is requested. The cost is $7 
per child. For more information visit 
terhuneorchards.com or call the farm store 
at (609) 924-2310. The full schedule: 


Farm Animals 

Blueberries 

Flowers 

Peaches 

Pears 

Apples 

Chickens 

Tractors 

Pumpkins 


June 30 
July 14 
July 28 
August 4 
August 18 
August 25 
September 8 
September 22 
October 6 


Winery and Tasting Room News 

e are pleased to announce 
that our wines have won state 
awards again this year. More 
than 250 wines were contenders for the 
Garden State Wine Growers Association's 
2015 New Jersey Wine Competition. 

Terhune earned a gold medal this year for 
its Cold Soil White wine and bronze medals 
for its Harvest Blues and Just Peachy 
wines. 

Stop in for a tasting to try our award 
winners. Terhune Orchards offers a variety 
of wines, made with our own grapes, to com- 
plement any meal or summer party. Our 
Front Porch Breeze or Cold Soil White 
wines are a refreshing compliment to local 
cheeses and lighter summer fare. Vidal 
Blanc and Farmhouse White are perfect 
paired with seafood, chicken and light pasta 
dishes. Our Chambourcin, Rooster Red and 
Barn Red wines are fabulous paired with 
burgers and steaks. During the summer 
months our fruit wines - Apple, Harvest 




Blues and Just Peachy - are a big hit at any 
gathering. 

For the month of August, Terhune 
Orchards celebrates Sangria weekends. 
Join us in the winery tasting room and try 
our very own sangria, made from Terhune 
Orchards wine and fruit. Sample this 
refreshing drink and bring home a bottle, 
the recipe and ingredients to make a batch 
for your next summer gathering. 

We are proud to be part of Vintage 
North Jersey, a collaboration of 10 wineries 
in Mercer, Sussex, Warren and Hunterdon 
Counties. We will be participating in the 
Vintage North Jersey Wine and Food 
Festival Aug. 15 and 16 at Four Sisters 
Winery in Belvidere. For details visit 
vintagenorthjersey.com. 

Our tasting room is open Friday 
through Sunday from noon to 5 p.m. Our 
wine is also available in the farm store and 
at the Trenton Farmers Market. 


Tomatoes and More - 
A Variety of Fresh 
Vegetables Harvested 
at Terhune Orchards 



omatoes are one of our favorite 
summer crops. 

At Terhune Orchards, we 
offer more than two dozen varieties of heir- 
loom tomatoes with colorful names like 
Green Zebra, Glory of Maldova, Mortgage 
Lifter, Marvel Stripe, Brandywine, and 
Pruden's Purple. Heirloom varieties are 



unique They have survived the test of time 
and produced tomatoes that are especially 
flavorful.. 

Green Zebra Green has a skin with dark 
green stripes. The meaty flesh is lime-emer- 
ald in color and has an invigorating lemon- 
lime flavor. Pruden's Purple has a vivid 
dark pink skin with crimson flesh and few 
seeds and is low in acid. Money Maker is 
the oldest tomato grown for market sale, 
about 300 years old. It is an old English 
greenhouse variety that is a favorite among 
many for the combination of beauty, color 
and taste. Marvel Stripe is yellow-orange, 
streaked with ruby red and has a sweet, 
fruity taste. It is originally from Oaxaca 
Mexico. Stop by our farm store and give 
these delicious, colorful tomatoes a try and 
discover a new favorite. 

New Jersey has a great climate for 
growing tomatoes and dozens of other veg- 
etables. That's why it's called the Garden 
State! Here at Terhune Orchards we grow 
everything you might want. A wide variety 
of fruits and vegetables are harvested and 
available in the farm store every day. We 
grow and pick more than 40 different crops, 
including 13 types of potatoes, 13 types of 
peppers, and dozens of other crops. 

In June, the season begins for lettuces, 
herbs, early broccoli, beets, radishes, 
spinach, beans, summer squash, and swiss 
chard. Sweet corn, tomatoes, carrots, 
cucumbers, peppers, and potatoes come 
along in July. Okra, several varieties of 
melon and eggplant arrive in August, fol- 
lowed by winter squash, pumpkins and kale 
in September. Broccoli follows, and 
Brussels sprouts are ready in November. 
Many of our vegetables continue to be har- 
vested past the first frost with the protec- 
tion of our high tunnels. 

Ninety percent of our vegetables are 
raised following organic practices and are 
certified. We use a system on all our crops 
called integrated pest management, an 
effective and environmentally sensitive 
approach that emphasizes the growth of a 
healthy crop with the least possible disrup- 
tion to agro-ecosystems while encouraging 
natural pest control mechanisms. 

Gary and our experienced farm staff take 
great pride in growing the best varieties and 
picking them at their peak of readiness so 
that you can be assured to have a great selec- 
tion whenever you visit our farm store. 





Calendar of Events - 2015 


June 21 

Firefly Festival 4pm-9pm 

August 1 

June 30 

Read & Pick Farm Animals 

&2 

July 11 

Blueberry Bash 

August 4 

&12 


August 18 

July 14 

Read & Pick Blueberries 

August 25 

July 23 

Farm to Table Dinner 5:30pm 

Sept. 10 

July 28 

Read & Pick Flowers 

Sept. 19 

August Weekends 

&20 

Sangria 

Saturdays and Sundays, 

Sept. 22 

Winery Tasting Room 12-5pm 

Sept. 19- 

August 1 

Pam's Canning & Freezing 

Nov. 1 


Class 10am 

Oct. 6 


Peach Festival, 10am-5pm 

Read & Pick Peaches 
Read & Pick Pears 
Read & Pick Apples 
Read & Pick Chickens 
Apple Day 10am-5pm 

Read & Pick Tractors 
Fall Harvest Festival, every 
Sat. and Sun., 10 am - 5 pm 
Read & Pick Pumpkins 


******************** 

Farm Store, Bam Yard, & Farm Trail: Summer Hours 9am-6pm, 

Open to the public all year. 

Winery and Tasting Room: Open 12pm-5pm Fri-Sun 
School and Group Tours: By appointment, April through October. 
Barnyard Birthday Parties: By appointment, late April through early November 


Pick-Your-Own Schedule 

June — Strawberries, Sweet Cherries, Sour Cherries, Blueberries 
July — Blueberries, Blackberries, Flowers 
August — Blackberries, Flowers, Apples (4th weekend) 
September & October — Apples (Van Kirk Rd. only), Pumpkins, Flowers 
Van Kirk Road Orchard opens last weekend in August. 

Call the Farm Store 609-924-2310 for information on the availability 

of specific varieties. 


Farm to Table Dinner — July 23, 2015 


wonderful celebration of the 
bounty of our summer harvest 
and the creativity of the famous 
chefs of the Princeton Terra Momo 
Restaurant Group, owners of Eno Terra, 
Mediterra, Teresa Caffe and the 
Terra Momo Bread Company. The festivi- 
ties begin with cocktails at 5:30pm in the 
gardens, including our now famous peach 
slush with Terhune peach wine, then on to 
dinner in our "new bam" — 4 courses, each 
paired with one of our Terhune wines. The 
Farm to Table celebration will benefit the 
Green teams and sustainability organiza- 
tions of Mercer County. 

Register on line https://mercersustain- 
abilitycoalition.wordpress.com/farmtotable 
Tickets are $100 per person and $150 
per couple. 


Discovery Walks 
on the Farm Trail 
— July & August 

pr ducational programs offered at 
f \ Terhune Orchards give children of 

■' ' J ' all ages the opportunity to experi- 
ence life on a farm up close and personal, 
lead by our knowledgeable Guides. In July 
and August, enjoy our Summer Discovery 
Walks along the Terhune Orchards Farm 
Trail. The program investigates nature, dis- 
cusses the compatibility between wildlife 
habitats and agriculture and recycling. 
Children identify spittle bugs, praying man- 
tis, and the three different ways poison ivy 
grows. Visit the farm animals and enjoy a 
snack of cider an apples. The 1.5 hour pro- 
gram includes a snack and a craft activity. 
Pre-registration and a minimum of 10 chil- 
dren are required. Summer Walks, call the 
Farm Store at 609-924-2310 to schedule your 
group and speak to Elaine or Tannwen. 


This is a once-a-year chance to have a 
wonderful time and celebrate all the great 
food, wine and chefs of Mercer County while 
supporting our collective efforts to build a 
more sustainable future. 


Pick Your Own is Favorite 
Summer Tradition 

ick-your-own fruits and flowers 
is a family affair and cherished 
tradition for many area resi- 
dents. The little ones love helping out too! 
Come to Terhune Orchards and pick your 
own juicy blueberries and blackberries. 
Watch for apples in late August. Pick Your 
Own flowers all summer long. 

Blueberries are with us the month of 


July. Picking your own berries is a perfect 
summer activity. Pick your own fixings for a 



fresh fruit pie for dessert. Our blackberry 
patch is bursting with thornless varieties of 
blackberries that ripen at the end of July. 

Pick-Your-Own continues daily through 
the entire growing season. Call ahead for 
picking updates at 609-924-2310, visit our 
website at terhuneorchards.com, or follow 
us on Facebook and Twitter. Sign up for our 
weekly e-blast updates on our website at 
www.terhuneorchards.com. 



Create Wonderful 
Memories with 
Birthday Celebrations 
on the Farm 


erhune Orchards is a wonderful, 
fun, unique place to celebrate 
iZ your child’s birthday. Friends 
and family will make lasting memories dur- 




ing this special day on the farm. Children 
will enjoy feeding the animals, playing on 
the tractors, taking a wagon ride through 
the farm and feasting on cake or cupcakes 
and apple cider. Face painting and pony 
rides are additional options. Call the farm 
at 609 924-2310 or visit our website at 
TerhuneOrchards.com. 



Farm Camp 


Young farmers-in-training are busy experi- 
encing the farm this summer during 
Terhune Farm Camp. 



Directions to 
Terhune Orchards 

Directions: Travel on the New Jersey 
Turnpike South to Exit 9, transfer to Rte 
#1 South for about 20 miles, then take 
Interstate 95 South (different from the 
NJ Turnpike) to the second exit for Rte 
206 North, Lawrenceville-Princeton. 
Take route #206 to the fourth traffic light 
and turn left onto Cold Soil Road. The 
main farm is on the right, 3 miles from 
Rte #206. 






Trenton Farmer’s Market 
Spruce Street 
(609) 695-7855 



330 Cold Soil Road 
Princeton, NJ 08540 • (609) 924-2310 
www.TerhuneOrchards.com 
email info@terhuneorchards.com 

FALL 2015 


Apple Day Launches Terhune’s 39th 
Season of Fall Festival 


eptember’s arrival brings so 
much excitement here in cen- 
tral New Jersey. School begins. 
The leaves begin to show a glimmer of fall 
color and here at Terhune Orchards, we get 
to share our favorite season of the year with 
visitors to the farm. 

It seems like such a long 
time ago when our apple 
trees began to show off pink 
and white blossoms in the 
spring. Now those tiny flow- 
ers have turned into big, 
crisp, juicy apples that are 
perfect for picking, eating 
fresh and baking. 

We loved apples 
so much when we 
started the farm, we 
decided to hold a 
day to celebrate all 
things apple. After 
40 seasons, our 
enthusiasm — and 
apple orchards continued to grow. So large 
that Apple Day now happens over the 
course of two days on one glorious weekend, 
September 12 and 13 and the Fall Family 
Weekends continue through November 1st. 

The Mount family welcomes new guests 
to the farm and those that have been mak- 


ing Apple Day a local tradition since we 
began. Come celebrate our abundant apple 
harvest and all the other joys of the fall sea- 
son on a farm. As your arrive, inhale the 
aroma of fragrant apple pies wafting in 
from our bakery. 

A full day of fun on the 
farm awaits the entire 
family. Enjoy the fresh air 
and views of our preserved 
farmlands during a horse 
drawn wagon or tractor 
wagon ride. Explore our 
fabulous mazes created 
with com stalks and hay 
bales. Don’t get lost! 

Fall Fam- 
ily Weekends 
begin on the 
third weekend 
in September 
and continue 
through the 
first weekend 
in November. 
For seven weeks there are opportunities for 
pumpkin painting, listening to some good 
old-fashioned country music and visiting 
the fields to pick your own pumpkins and 
apples. 

(continued on page 3) 





Pick Your Own Apples at 
Terhune Orchards 



hen the weather turns crisp, 
apple picking at Terhune 
Orchards is a must on any 
local family’s fun list. Come out to see how 
apples are grown and be amazed at how 
many colorful varieties we grow and the 
subtle differences in how they taste. 

Our Van Kirk Road orchard is open for 
picking every day from 9 a.m. to 5 p.m., 
weather permitting from September 
through October. On the weekends, take a 
wagon ride to the picking areas or stroll the 



grassy paths through the trees. Pick your 
season opening day is September 5th. 

All of our apple trees are dwarf vari- 
eties. These small trees make it easy for 
children or adults to pick. Our friendly 
orchard staff can direct you to rows loaded 
with perfectly ripe, juicy apples and show 
you the best way to pick them. Instead of 
pulling an apple straight down from the 
branch, we suggest you cup an apple in your 
hand, roll it upwards and twist it free. As 
they say, it’s all in the wrist! 

Pick your own apples are sold per 
pound. To find out which varieties are avail- 
able on the day of your visit, call the farm 
store 609-924-2310. Throughout the season 
you may find: 

Early Fuji-eat this sweet, crisp apple 
right out of hand 

Empire-juicy, perfect for applesauce, 
pies, desserts 

Fuji-very sweet, crisp, fresh eating, 
long storage life 


(continued on page 4) 


Mount Family 
Update 

by Pam Mount 

e are so lucky here at Terhune 
Orchards and in New Jersey 
in general; that as the seasons 
change, we all can enjoy something very 
special at this time of year. Fall is certainly 
a surprise after a hot summer. Cool and 
crisp weather with trees of all colors make 
for great family fun picking apples and 
drinking fresh cider. 



The Mount Clan. 

For the Mount family, fall is harvest 
time and festival time — all hands on deck! 
Mom and Dad (Pam and Gary) have been 
celebrating apple harvest for 40 years. We 
never get tired of the fun! Reuwai, our old- 
est daughter now works full-time at the 
farm. Her husband, Mike teaches history at 
Lawrenceville Prep School and is the wine- 
maker for our apple wine in his spare time. 
Their daughters, Maya 11, Tess and Sasha, 
8 are great farm store helpers. Our daugh- 
ter, Tannwen has been on the farm for 
twelve years and is seeing the fruits of her 
labor with the five-year anniversary of 
Terhune Orchards Vineyards and Winery. 
Her husband, Jim, is a history teacher at 
Montgomery High School and manages the 
pick-your-own apples in the fall. Their son 
Becket, 7 and new twins Hadley and 
Clayton, 9 months bring delight to us all. 

Our son Mark is now a sergeant in the 
US Army stationed in Louisiana with his 
family Vicki and children, Madison, 7 and 
Wyatt, 3. Mark will be off to Afghanistan 
this month for his 4th tour there as a liaison 
between the US Army and the Afghanistan 
military. 

The Mount family, all 90 strong of us, 
gathered to spend a long weekend together 
here in August. This family reunion was 
very special since our girls, Reuwai and 
Tannwen are the 11th generation of Mounts 
to farm in Central NJ. With our 200 acres 
permanently preserved through the NJ 

(continued on page 4) 















From the Roots Up 

by Gary Mount 



ostly when we talk about fruit, we 
are talking varieties. Rainier, 
Crimson Crisp, Pink Lady, 
Honeycrisp are fine, respectable names for 
some really good varieties. Some tradition- 
al, even historic names are out there too — 
Stayman Winesap, McIntosh, Jersey 
Queen. They are some pretty good varieties 
as well. 

But when you look at a tree, it is not just 
the variety — that is, the top part of the tree 
that is worth looking at. Look Down! Down 
to the engine room of the tree, the roots. 
Their names are not so good, not so inter- 
esting — things like M9, B9, MM111, 
Geneva 11, but so much of the goodness of 
the tree comes from the roots ( the Michigan 
and Canadian growers call them “ruts”) No 
varieties are on their own roots. The 
Honeycrisp, for instance, does not grow on 
Honeycrisp roots. All fruit trees are grafted 
or budded onto vegetatively produced root- 
stocks that will result in uniform trees. 

Some roots provide excellent anchor- 
age — French crabapple is particularly out- 
standing at this although it produces too 
large a tree for the modem orchardist. All 
roots of course have to be good at picking up 
nutrients and water but some also provide 
size control, disease control and even insect 
control. (One aphid we are having trouble 
with in the orchards right now is the wooly 
apple aphid which spends part time in the 
tree top and part time on the roots. It helps 
to have a rootstock that is resistant!) 

The size control aspect is particularly 
valuable. One thing that an orchardist 
wants is a uniform orchard, one that will fill 
the space allotted with fruitful trees. No 
runts, no oversized trees. Rootstocks do 
this. 

Another characteristic of roots is their 
influence on precocity, which means in fruit 
growing just about what it does in chil- 
dren — good results coming sooner. It is just 
amazing to me to see two trees side by side, 
same size, same age, but on different roots. 
One can be full of apples and the other bare. 

Sometimes growers graft trees them- 
selves. Rootstocks are available to buy and 
once the variety is grafted on top, the trees 
are placed in an on the farm nursery and 
planted out in the orchard the next year. 
There is tremendous demand for fruit trees 
right now and this is a way to get trees 
sooner. However, growing a nursery tree is 
an exacting process and most growers, 


myself included, buy their trees from com- 
mercial nurseries. 

Another way that growers use grafting 
is to change over a planting from one vari- 
ety to another, a process called top-working. 
Keeping in mind that the rootstock is 
important and that an established root- 
stock is more so, the top of the tree is cut off 
in May and pencil sized pieces of wood are 
inserted in slits made in the bark of the 
rootstock. The power of the established root 
leads to a rapid re-establishment of the 
tree — getting rid of an undesirable variety 
and replacing it with a better one. It is not 
just a simple process though, as we have 
learned. Felipe Molina is the best grafter 
here — we topworked some trees 22 years 
ago when he first started working here and 
then did some more this past May. 

It takes a lot of work to figure all this 
out and to learn which are the best root- 
stocks and how to produce them. I am a 
member of an international fruit growers 
organization that has funded research in 
fruit rootstocks for over 50 years. I have 
been chair of the research committee for 25 
years and every year we award grower con- 
tributed funds to university researchers. I 
am also president of a new foundation the 
organization has formed to enhance future 
funding. Yes, rootstocks are that important. 

One particular rootstock trait that I like 
is resistance to the bacterial disease, 
Fireblight. This disease is just awful. If 
enough of it gets into the living bark of a 
tree, the tree is dead — I lost quite a few last 
year. The root of the tree is particularly fast 
to go, except if it is resistant. We support a 
lot of work on fireblight resistance. 


Raise Dough for Your 
Group with Our Pies 

Our pies are a wonderful fundrais- 
ing opportunity at the holidays. We 
bake them, you sell them - for a tasty 
profit that benefits your school groups, 
churches, charities and clubs. Choose 
from over 20 varieties of pies. Order a 
minimum of 25 pies and receive a dis- 
count. Call Leslie at 609-924-2310 or 
email info@terhuneorchards.com for 
details. 


Plan a Fall School Tour 


utumn is a wonderful time for 
v __ v ■ student groups to visit the farm 
•' ' v i'V to see how apple trees grow, learn 
about the importance of bees as pollinators 



and make some new friends in the barn- 
yard. Add pumpkin or apple picking for 
more fall fun. 

Our experienced and knowledgeable 
tour guides tailor each tour to group age 
and interest. Elizabeth “Bettie” Wells has 
been giving guided tours of the farm to 
school children since 2007. She loves shar- 
ing her own experiences growing up on a 
farm, telling stories about how much fun 
and rewarding life on the farm is and 
educating children to respect the environ- 
ment. 

It gives us great joy to invite local school 
children to visit our outdoor classroom-a 
working family farm on preserved farm- 
lands. Tours are available by appointment. 
Call 609-924-2310 to schedule a visit. 



But the story is not over. A recent devel- 
opment is the grafting of tomatoes and mel- 
ons. The rootstocks are more vigorous and 
more productive. They resist disease — all 
this from a little rootstock with a stem 
about the size of the pencil I am using for 
my rough draft. Our vegetable specialist on 
the farm, Scott Van Kuikan has had some 
“interesting” experiences trying to graft 
tomatoes. They are not easy to do. 

The next time you come to the orchard 
and look at the trees, look down. The joint 
between the top and the root is usually vis- 
ible. Just stand there and think about all 
the engine room of the tree does from the 
roots up. 


Enter the 9th 
Annual Terhune 
Orchards Photo 
Contest 

ave you been inspired to take pho- 
tos while visiting our farm? Show 
us what caught your eye and 
enter to win our annual photo contest. 

Amateur, student and professional pho- 
tographers are welcome to submit their best 
photos taken at Terhune Orchards. The 
deadline for entries is Tuesday, September 
8. Submit a printed and matted photo and 
digital file by email or on CD. 

All entries will be displayed in the win- 
ery tasting room throughout the fall. The 
first place winner and honorable mention 
winners will receive a gift card to the farm 
store as the prize. Complete rules and entry 
information are available at the farm store 
or terhuneorchards.com. 







Terhune Orchards Vineyard and Winery 
Celebrates Five-Year Anniversary 



n 2010, the winery opened with 
.5 acres in vine and five wines. 
Now in our fifth year of operation, 
we’ve expanded to growing grapes for our 
wines on eight acres and we offer eleven 
wines. 

“We are thrilled to see how well the cus- 
tomers receive the wines when they visit 
the tasting room” said Tannwen Mount, 
who returned to the family farm in 2006 to 
help establish the vineyard and winery 
with her father, Gary. 



“New Jersey wine industry has been 
growing and more and more people are 
interested in buying local,” Tannwen said. A 
local resident who travels to Italy to buy 
wines for his job came in recently. He told 
us he regularly travels over 10,000 miles to 
find good wines for his job as a professional 
wine buyer and he only had to travel 9 
miles from his home to find eleven great 
wines. 

Over the summer, some of our cus- 
tomers created nicknames for our wines. 
One creative visitor called our blush wine, 
The Front Porch Breeze “my swimming 
pool wine” and Cold Soil White “my ham- 
mock wine.” We invite you to share your 
own feedback with us on your next visit. 

Our wines made with our own grapes 
offer a wide variety of wine varietals with 


something for every palate. For red wine 
enthusiasts, we offer “Barn Red, ” a 
Cabernet Franc and Cabernet Sauvignon 
blend with cherry and strawberry aromas. 
Our “Rooster Red” is semi-sweet and simi- 
lar to a light port. Unwind after a long day 
with a glass in front of a crackling fire. We 
also have several varieties of white, too. The 
Chardonnay is a light, dry wine with a trace 
of oak. The “Farmhouse White” dry, table 
wine features hints of pear. We especially 
like it with Asian dishes. 

Our award winning apple-based wines 
are the perfect complement to any meal. 
Our Apple Wine, made with our own apple 
cider, pairs perfectly with pork, chicken and 
cheese plates. For those that aren’t quite 
ready to let summer go, extend those warm, 
fuzzy feelings with Just Peachy, our apple 
wine blended with peach. It won the 
Governor’s Cup in 2014. 

We are members of two associations 
that organize wine trail events around the 
state. Vintage North Jersey More than 
Wine Trail Weekend will be offering unique 



wine pairings and samples of Jersey Fresh 
products from area partners all weekend, 
November 7 and 8. Come kickoff the holi- 
day season with a cup of our mulled wine at 
the Garden State Wine Growers Association 
Holiday Wine Trail Weekend on Nov. 27, 28, 
and 29. 

Our tasting room, located in our historic 
150-year old red barn, is open Friday 
through Sunday from noon to 5 p.m. Our 
wine is also available every day in the farm 
store, online and at the Trenton Farmers 
Market on Fridays and Saturdays. 



Host Corporate Events 
and Family Gatherings 
at Terhune Orchards 


et your team out of the office and 
^ , reinvigorated this fall with a 

. .. T-. group outing at Terhune 

Orchards. An event filled with farm fresh 
food, picking activities and a little outdoor 
adventure is a great way to reward employ- 
ees. Whether you are a non-profit, large cor- 
poration or a family group looking for a 



unique setting for a group activity, Terhune 
Orchards offers options for making memo- 
rable events. 

Host your staff lunch, customer appreci- 
ation event or team building exercises on 
our picturesque 200-acre farm. Optional 
catering and wine tasting packages are 
available. A fall visit to the farm offers fresh 
air, opportunities to pick apples or pump- 
kins as a group and customizable space to 
gather and collaborate with your co-work- 
ers and friends. 

Are you looking for a gift for a job well 
done or a reward for loyal customers? Pre- 
paid admissions to our Apple Day and Fall 
Festivals are a terrific way to say thanks. 
We also offer gift baskets and boxes brim- 
ming with local products that let your cor- 
porate clients and employees know you are 
thinking of them. 

For more information, email 
tmount@terhuneorchards.com or call 
Tannwen at 609-924-2310. 


39th Fall Festival 

(continued from page 1) 

Stop to enjoy the colorful mum display 
on your way to The Adventure Bam. It is 
decorated differently each year and tells the 
story of life on a farm. Be sure to stop by 
the barnyard to visit the animals. Take a 
pony ride, too. Stroll the Farm Trail to get 
up close and personal with nature. Have 
your face painted like the butterflies that 
dance in the fields. There are scavenger 
hunts, a new rubber duck race and many 
more children’s activities. 

Pam’s Food Tent is always an option for 
lunch with new seasonal delights being 
added to the menu. Indulge in pulled pork 
sandwiches, hot dogs, chicken pot pies, 
chili, hearty soups and other traditional 
fare. A day here isn’t complete without 
quenching your thirst with a cup of our 
freshly pressed apple cider. 

Pam cooks up apple goodies for the 
Apple Buffet. Treat yourself to a taste of our 
very own apples in cider donuts, pies, 
muffins, salads and much more. We even 
have gluten-free cookies, sugar-free pies 
and options for vegans to enjoy. 

Apple Day and the Fall Family 
Weekends are 10 a.m. to 5 p.m. Saturdays 
and Sundays. Admission to all festival days 
is $5, ages 3 and up. Parking and access to 
the farm store and winery is free. 






Calendar of Events - Fall 2015 


Sept. 5 

Pick Your Own Apple Season 

Oct. 17 

Fall Family Fun Weekend 


begins 

& 18 

10 a.m.-5 p.m. 

Sept. 8 

Photo contest deadline at 

Oct. 24 

Fall Family Fun Weekend 


5 p.m. 

& 25 

10 a.m.-5 p.m. 

Sept. 8 

Read & Pick: Chickens, 

Oct. 31, 

Fall Family Fun Weekend 


9:30 a.m. & 11 a.m. 

Nov. 1 

10 a.m.-5 p.m. 

Sept 12 
& 13 

Apple Day 10 a.m.-5 p.m. 

Nov. 1-26 

Order your Thanksgiving 
pies & crisps 

Sept. 19 

Fall Family Fun Weekend 

Nov. 7 & 8 

More Than Just Wine Trail 

& 20 

10 a.m.-5 p.m. 


Weekend 

Sept. 22 

Read & Pick: Tractors, 

Nov. 14 

Pie Sampling Weekend 


9:30 a.m. & 11 a.m. 

& 15 

9 a.m.-5 p.m. 

Sept. 26 

Fall Family Fun Weekend 

Nov. 24 

Farm store open late until 

& 27 

10 a.m.-5 p.m. 

& 25 

7 p.m. for your Thanksgiving 

Oct. 3 & 4 

Fall Family Fun Weekend 


shopping 


10 a.m.-5 p.m. 

Nov 26 

Thanksgiving Day. Farm 

Oct. 6 

Read & Pick: Pumpkins, 


store open 9 a.m. to 12 p.m. 


9:30 a.m. & 11 a.m. 

Nov. 27, 

Holiday Wine Trail Weekend 

Oct. 10, 

Fall Family Fun Columbus 

28, 29 

12-5 p.m. 

11 & 12 

Day Weekend 10 a.m.-5 p.m. 

More details on all events at 
terhuneorchards.com 


tf******************* 

Farm Store, Bam Yard, & Farm Trail: 

Open to the public daily all year. 

Winery and Tasting Room: Open Fri-Sun 12pm-5pm 
School and Group Tours: By appointment, April through October. 
Barnyard Birthday Parties: By appointment, April through October 

Corporate and Private events: By appointment, year round 

Pick-Your-Own Schedule 

May — Asparagus, Strawberries 
June — Blueberries, Sweet Cherries, Sour Cherries 
July — Blueberries, Blackberries, Flowers 
August — Blackberries, Flowers 
September & October — Apples, Pumpkins, Flowers 
Call the Farm Store 609-924-2310 for information on the availability 

of specific varieties. 


Pick Your Own (continued from page 1) 

Golden Delicious-sweet, pies, baking, 
freezing 

Granny Smith-tart, all-purpose 

Jonamac-peels easily, use in crisps 
and sauce 

Jonathan-crisp, mildly tart, great 
for pie 

Liberty-red skin, juicy flesh 

McIntosh-aromatic, cooks quickly, 
easy to peel 

Macoun-very crunchy, fresh eating, 
salads and sauces 

Red Delicious-sweet, juicy, low acidity 

Stayman Winesap-Our most popular 
apple, flavorful, tart, keeps well 



Family Update 

(continued from page 1) 

Farmland Preservation Program, our 
daughters are committed to continuing the 
farming tradition here and each are pro- 
ducing a batch of great 12th generation 
farm workers. 

All is well here at Terhune Orchards. 


One of our favorite things to do after 
picking apples is make a big batch of apple- 
sauce. Pam loves to blend equal parts of 
Golden Delicious and Stayman Winesap. 
She uses Terhune’s apple cider instead of 
water to cook the apples down until they 
are tender. No additional sugar is needed. 
Leave the skins on while cooking to retain 
all the fruit’s vitamins. When the apples are 
soft, Pam uses a Foley food mill to separate 
out the skins from the applesauce. Pick up 
more of Pam’s favorite apple recipes in the 
farm store. (We have the Foley food mills in 
stock, too.) 


Awards 

Terhune Orchards was recognized in 
201 5 by The New Jersey Department of 
Environmental Protection’s Environ- 
mental Stewardship Initiative for our vol- 
untary and proactive measures to 
improve the environment and ensure a 
sustainable future. 

In July, The Senate and General 
Assembly presented a joint legislative 
resolution honoring Gary and Pam Mount 
on the occasion of the farm ‘s 40th 
anniversary for their “peerless record of 
service and commitment to the preserva- 
tion and vitality of the New Jersey agri- 
cultural community. “ 


Birthday Parties 
on the Farm 



ur barnyard birthday parties 
1 are a unique way to celebrate 
T T ' with your family and friends. 
Your guests will enjoy a wagon ride through 
the fields, farm activities, games and pedal 
tractor rides. Held in a reserved area of the 
farm, party goers enjoy two hours of farm 
fun. 



Children of all ages love visiting the 
barnyard to feed our friendly animals. Get 
to know the goats, sheep, chicken and 
geese. Be sure to say hello to Mexicali 
the farm horse and our dogs, Apple and 
Peach. 

Packages include a birthday cake or 
cupcakes and our fresh pressed apple cider. 
Each child takes home happy memories and 
a Terhune Orchards coloring book. 

If your celebration is held on the morn- 
ing of one of our Fall Festival weekends, 
admission to the festival is included with 
your party. Enjoy the additional fun activi- 
ties on the farm — com stalk maze, adven- 
ture barn, pumpkin painting, music and 
more. Pony rides and face painting are also 
available for an additional charge. 

Choose from our birthday party pack- 
ages for groups of 15, 30 or 45 guests. The 
birthday child’s immediate family is free. 
We host discounted weekday parties, per- 
fect for planning a celebration for pre- 
schoolers or older children after a day at 
school or on one of the many school holidays 
during the fall. 

Call 609-924-2310 for pricing informa- 
tion and scheduling. More information on 
the Groups & Parties page of our website. 



Directions to 
Terhune Orchards 

Directions: Travel on the New Jersey 
Turnpike South to Exit 9, transfer to Rte 
#1 South for about 20 miles, then take 
Interstate 95 South (different from the 
NJ Turnpike) to the second exit for Rte 
206 North, Lawrenceville-Princeton. 
Take route #206 to the fourth traffic light 
and turn left onto Cold Soil Road. The 
main farm is on the right, 3 miles from 
Rte #206. 





Trenton Farmer’s Market 
Spruce Street 
(609) 695-7855 




330 Cold Soil Road 
Princeton, NJ 08540 • (609) 924-2310 
www.TerhuneOrchards.com 
email info@terhuneorchards.com 
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Send Holiday Cheer with 
Terhune Orchards Gift Boxes 




ive the gift of Terhune Orchards 
gift baskets and boxes to your 
friends and family across the 
country or right here in town. We have 
dozens of delicious options that make it 
easy to share a Taste of Terhune for all 
budgets and appetites. 

The Terhune Orchards 
Apple Box and Terhune 
Orchards Sampler Box are 
great for sharing holiday 
cheer with anyone on your 
list. They contain our most 
popular apple varieties and 
baked 
goods 
made fresh 
here in our 
bakery. For 
our gift 
baskets, a 
rustic 
apple basket is hand packed with options 
that include our apple butter, fruit breads, 
made from scratch cookies, brownies, nuts, 
crackers, cheese and other sweet and 
savory treats that are sure to please. 

Priced at $25 and up, our gift boxes and 
baskets come in several sizes for all of your 
gift giving needs. Choose an option that is 
perfect for a holiday party hostess, a 
favorite teacher, business acquaintance, 
office staff or anyone that you want to feel a 
little extra special during the holidays. Our 
popular Taste of New Jersey boxes and bas- 
kets include gourmet food items made here 
in The Garden State. These fantastic edible 


gifts may include Jersey Fresh honey, 
organic popcorn, chocolates and shortbread 
made locally in addition to an assortment of 
our apples and goodies from the bakery. 

For wine lovers, we have gift boxes and 
baskets that include a bottle of your choice 
of our award winning, red 
and white wines made from 
grapes grown here in our 
own vineyard. Gift items 
that include wine can be 
picked up at the store or 
shipped to addresses in 
New Jersey and Florida. 

Always a 
farm favorite, 
our freshly 
pressed apple 
cider can be 
shipped. We 
send it frozen, 
ready to be 
defrosted and 
enjoyed on 
arrival. Boxes 
of our holiday 
cookie assortments and decorated ginger- 
bread houses are also great options for ship- 
ping. 

Our gift boxes can be shipped anywhere 
in the U.S. Gift baskets are hand delivered 
locally in the Princeton and Lawrenceville 
area or can be picked up at farm at your 
convenience. 

Place orders online at shop.terhune 
orchards.com, in the farm store or call (609) 
924-2310. 



Pies, Crisps, Cookies and More 
For Your Holiday Celebrations 



he holiday table just isn’t com- 
plete without delicious pies and 
^ apple crisp. We freshly bake 
over twenty kinds of pies and crisps during 
the holiday season. Choose from pumpkin, 
apple, pecan, coconut custard, blueberry, 


strawberry rhubarb and many more tradi- 
tional flavors. For those with dietary 
restrictions, we have no-sugar added pies. A 
favorite here at Terhune Orchards, home- 
made apple crisp are made in traditional 
apple, apple-blueberry and apple-cranberry. 

Place your holiday pie and crisp order in 
advance to ensure your family has exactly 
what you want for your holiday desserts. 
Place order by phone or in the farm store. 
Not sure which flavors to choose? Come to 
our Pie Sampling Weekend on Nov. 14 and 
15, 9 a.m.-5 p.m. for a taste before ordering. 

Our homemade tea breads are perfect 
for sharing or keeping on hand for a little 
indulgence during the rush of the holidays. 
Available in two sizes, we have flavors that 

(continued on page 4) 



Mount Family 
Honored by 
Community 

am and Gary, along with the 
rest of the Mount family, were 
thrilled and surprised to receive 
two prestigious awards in October. 

The Stony Brook-Millstone Watershed 
Association presented Pam and Gary 
Mount the Edmund W. Stiles Award for 




Pam and Gary are honored with the Edmund 
W. Stiles Award for Environmental Leadership 
from the Stony Brook-Millstone Watershed 
Association. 


Environmental Leadership. The Lewis 
School of Princeton presented the first 
annual Marsha Lewis Citizenship Award 
for Outstanding Service and Public Interest 
to Gary and Pam Mount for their life-long 
commitment to community, local farming, 
the environment and education. 

Pam Mount said “Gary and I are 
delighted to support the Lewis School as 
alumni parents. We are pleased to jointly 
celebrate the forty year anniversary of 
Terhune Orchards and the Lewis School 
which have both made significant contribu- 
tions to their fields of agriculture and 
education.” 



Gary and Pam accept the Marsha Lewis 
Citizenship Award for Outstanding Service and 
Public Interest from Marsha Lewis. 






Winter Work 

by Gary Mount 


ne of the things that I like about 
farming is that there is a pre- 
dictability or rhythm to the 
work on the farm. I am writing this during 
the most hectic time on the farm — fall 



harvest. Yet I find I am already looking 
ahead to what I would like to accomplish 
this winter. 

Once the crops are harvested, work on 
the farm shifts. Some work will be prepara- 
tion for next year’s crop — such as pruning 
every tree, bush and vine. But some of the 
work will be on long range projects such as 
getting started on building our new winery. 
The plans are drawn, the contractors cho- 
sen and permits are applied for. Our great 
Amish barn builders will be here again but 
we will also have amazingly intricate HVAC 
and plumbing systems. I also have great 
plans for our greenhouse. For 3 years we 
have been using bio-control instead of pesti- 
cides in the greenhouse. We are getting bet- 
ter at it each year. Our vegetable specialist, 
Scott Van Kuiken, has already been receiv- 
ing shipments of insect predators in order 
to get them established in time to control 
greenhouse aphids — sucking insects that 
can ruin a crop. I am eager to install a 
sophisticated heating and cooling control 
system for the greenhouse. I actually 
bought it last spring but then got too busy 
to install it. It should save money on heat- 
ing and cooling as well as provide better 
growing conditions in the greenhouse. 

I am also planning to make some 
changes in the orchards. That is sort of a 
funny thing coming from me — I am so 
resistant to change. There might be a plant- 
ing that has not made any money for years, 


yet I still keep it — t hinkin g “maybe next 
year”. 

Some of the best farms in the US are in 
California. I visited one apple orchard — a 
young, meticulous planting with a produc- 
tive future. Three years later I visited again 
and the apples were gone, replaced by 
grapes — 300 acres!! That was a farmer who 
was not afraid to change! 

So, I have some changing to do. I would 
like to have more table grapes. Selling them 
pick-your-own this year worked very well. I 
also need to make some changes in our 
cherry orchard. The planting is about 15 
years old but only this year did I finally face 
up to the fact that there are some cherry 
varieties in there that just don’t taste that 
good. I cannot understand why I have not 
gotten rid of them before this! I have some 
replacement trees ordered and if I can get 
them, I am starting up the chain saw. 

Not all changes work out as planned. I 
have to deal with a failed grafting project 
this winter. Last spring I grafted over some 
Enterprise apples to a new variety, Crimson 
Crisp. We cut the grafting wood in the win- 
ter, then in the spring cut off the Enterprise 
trees and grafted on the Crimson Crisp 
wood on top of the stump. For some reason, 
many of the grafts did not take. I now have 
ordered new trees to plant in the failed 
spots. 

These projects are more long term. But 
in December, we will start our pruning — 
getting ready for the next year’s crop. The 
rhythm of the farm will go on and we will be 
content. 




Fragrant Flowers Brighten Winter 


am’s office has a spectacular 
view overlooking the Pick Your 
Own flower field in front of the 
family’s farmhouse. Once frost begins to nip 
at the colorful zinnias in October, Pam pulls 
on her garden gloves and heads into the 
greenhouse to pot up flowering bulbs. After 
chilling is a special cooler, they are moved to 
a warmer area of the greenhouse to bloom 
in the heart of winter, just when we all need 
a little lift. 

Candy-colored tulips, vibrant yellow 
daffodils, grape hyacinths, paper whites 
and tete-a-tetes, mini daffodils all begin to 
bloom in January, months before they 
bloom outdoors. Freesias are perfuming the 
air in February with their funnel-shaped 
flowers held dramatically above long arch- 
ing stems. Pam creates unique baskets by 


combining her favorite varieties and also 
pots them separately. Flowers are available 
all winter long in the farm store. 




Read and Explore 
Through the 
Winter Months 

A ^ re you looking for fun and educa- 
**** iw tional activities for your children 
outside the house this winter? 
Children never mind putting on their mit- 
tens for a trip to the farm for Read & 
Explore, our winter educational series. 
Children gather around to listen to a book 
being read. Then the children participate in 
educational activities and a craft that may 
include decorating a gingerbread cookie, 
making a paper bag animal, building a bird 
feeder or planting seeds in the greenhouse. 
Full descriptions of Read & Explore classes 
are on the calendar at terhuneorchards.com 

Read & Explore are held on Tuesdays at 
10 a.m. and Saturdays at 10 a.m. and 1 p.m. 
Each session lasts about an hour. The cost 
is $7 per child and includes the craft activi- 
ty. Pre-registration is requested. Please call 
(609) 924-2310 to register. 



The Gingerbread Man - 

Jan. 12, 10 a.m. 

Jan. 16, 10 a.m. and 1 p.m. 

Animal Tracks - 

Feb. 2, 10 a.m. 

Feb. 6, 10 a.m. and 1 p.m. 

Fur, Feathers, Fluff: Keeping Warm in 
Winter - 

Feb. 16, 10 a.m. 

Feb. 20, 10 a.m. and 1 p.m. 
Composting - 

Mar. 1, 10 a.m. 

Mar. 5 10 a.m. and 1 p.m. 

Getting Ready for Spring - 
Mar. 15, 10 a.m. 

Mar. 19, 10 a.m. and 1 p.m. 


Trim your home for 
the Holidays with 
Trees and Wreaths 



am is known for her beautiful 
vKa ' fruit decorated wreathes- 
Williamsburg style. Often asked 
how she puts them together. Join Pam for a 
free wreath decorating workshop on 
Saturday, Dec. 12, 1-3 p.m., with the pur- 
chase of one of Terhune Orchard’s locally 
made fresh wreaths. Decorating materials 
will be provided. Our fresh wreaths of box- 
wood, Douglas fir or mixed greens are avail- 
able the weekend after Thanksgiving. 

Locally grown Douglas fir trees are 
available the first week in December. 
Choose from a variety of sizes from tabletop 
all the way up to extra large. Douglas fir 
trees have soft needles, a wonderful aroma 
and sturdy branches that can hold your 
heaviest ornaments. This classic Christmas 
tree sheds needles far less than other vari- 
eties and continues to be fragrant right into 
the New Year. 



Raise a Toast to the Season with 
Terhune Wines 



our 


he grape harvest in our vineyard 
was abundant this season. We 
also planted new vines to expand 
production. Terhune Orchards 
Vineyards and Winery Tasting Room will be 
hosting a series of wine events this season. 

During the Vintage North -Jersey’s More 
Than Just Wine Weekend on Nov. 14 and 
15, wine tastings will be partnering with 


baked goods, apple butter, condiments and 
more. If you are participating in the Garden 
State Wine Growers Association Wine Trail 
weekend, receive a wreath at the first win- 
ery you visit, and then collect an ornament 
at each winery you visit after. Our orna- 
ment is an apple, of course. 

On Dec. 5 and 6, join us for to kickoff of 
the holiday season with our Holiday Family 
Weekend. Warm up and relax in the winery 
tasting room. Choose the perfect Christmas 
tree and wreath. Visit with Santa from 
12-4 p.m. and take a wagon ride around the 
farm. Sample the wonderful assortment of 
foods that are included in Terhune 
Orchards gift baskets. Start your holiday 
shopping with our unique selection of gift 
baskets, with Terhune Orchards fruit, 
baked goods, and even wine — perfect for 
anyone on your list! Our wines can be 
shipped to New Jersey and Florida, picked 
up at the farm store seven days a week or 
delivered locally in Princeton and 
Lawrenceville. 

Visit us as we join other wineries across 
the state for The Wine and Chocolate Trail 
Weekend on Feb. 6 & 7 and Feb 13 & 14, a 
celebration of wine and chocolate. Sample 
our award winning wines, take home a bot- 
tle. We will be offering some chocolate 
treats made from scratch in our bakery to 
taste along with our wines. 

The winery tasting room is open every 
Friday- Sunday, 12-5 p.m. 



pie sampling. Get into the holiday spirit by 
enjoying a cup of hot mulled wine. Our tast- 
ing room staff will be available to talk about 
holiday meal ideas and to suggest wine 
pairings. Can’t decide what pie to serve for 
the holidays? Sample over 20 types of pie. 
What a great way to taste our freshly baked 
apple pie and sip our Apple wine, made 
from our own apple cider. Terhune staff will 
be on hand to take your holiday pie order. 

The Holiday Wine Trail Weekend on 
November 27, 28 and 29 offers the opportu- 
nity to sample the delicious specialty foods 
that we include in our holiday gift baskets- 



Wassailing the Trees 



ho says you can’t have fun 
outside in the winter? Join us 
1 at Terhune Orchards on 
Sunday Jan. 24 from 1-4 p.m. for our annu- 
al Wassailing Party. In our orchard with 
100 year old apple trees, we sing and chant, 
make lots of noise under the bare tree 



branches to frighten away winter’s evil spir- 
its so our apple trees will flourish in the 
spring. This follows a long tradition from 
England in which many villages relied on 
the apple harvest. Knowing that the spring 
buds are on the trees in the winter, it was 
thought that creating a racket in winter 
would scare away bad sprits and ensure an 


excellent harvest in autumn. The 
Handsome Molly dancers dressed in tradi- 
tional garb of black costumes play an 
important role in the festivities each year 
with their singing and dancing. Everyone is 
welcome to join in the fun. Help yourselves 
to free hot cider and donuts or roast marsh- 
mallows on the camp fire. A great time is 
always had by all. 

In the farm store, Spice Punch, a local 
quartet, will perform old traditional songs 
and ballads. The winery tasting room will 
be open for wine tastings and hot spiced 
wine. Grab your hat and mittens and was- 
sail the day away. 



Warm your Home 
with Terhune 
Orchards 
Gingerbread 



he warming blend of spices used 
in gingerbread makes everyone 
happy during the holidays. It is 
a time-honored tradition in our family and 
we love to share it in so many ways-ginger- 
bread houses, decorated gingerbread cook- 
iess, Gingerbread tea bread and ginger- 
bread cake. Our bakers make by hand, 
uniquely decorated and assembled ginger- 
bread houses ready to be put on display 
(and eaten). For holiday fun, our ginger- 
bread house kits include everything you 
need to build the house of your dreams. 
These make wonderful gifts to send to loved 
ones for a taste of home. 



Send Corporate 
Gift Baskets and 
Boxes from 
Terhune Orchards 



o celebrate a fruitful year of 
business, share A Taste of 
i. Terhune with your clients, 
employees and business colleagues this hol- 
iday season. Our unique gift baskets and 
gift boxes come in several sizes. Share “A 
Taste of New Jersey” with your valued 
associates. Choose from a variety of pack- 



ages that feature fruit from our orchard, 
our wines and baked goods or chocolates, 
cheese and locally made gourmet foods. 

For a touch of old fashioned customer 
service that your clients are sure to remem- 
ber, we are able to hand deliver gift baskets 
to your clients in Princeton and Law- 
renceville. We can also have gift basket 
orders ready for speedy pick up at the farm 
store prior to your corporate holiday events. 

Gift boxes can be shipped nationwide. 
Give the gift of a sampler of Terhune 
Orchards fresh apples and baked goods or 
boxes that include fruit, homemade treats 
and products made in New Jersey. Place 
your orders online at shop, terhune 
orchards.com, in the farm store or call (609) 
924-2310. 




Calendar of Events - 2015-2016 


Nov. 14 

Vintage North Jersey More 

Jan. 12 

Read & Explore: 

& 15 

Than Just Wine Trail, 

& 16 

Gingerbread Man 


12-5 p.m. 

Jan. 24 

Wassailing the Apple Trees 

Nov. 14 

Pie Sampling Weekend, 


Farm Festival 1-4 p.m. 

& 15 

9-5 p.m. 

Feb. 2 & 6 

Read & Explore: 

Nov. 24 

Happy Thanksgiving- 


Animal Tracks 

& 25 

Farm store open 9 a.m.-7 p.m. 
Winery Tasting Room 

Feb. 6 & 7 

Wine & Chocolate Wine Trail 
Weekend 


12 p.m.-6 p.m. 

Feb. 13 

Wine & Chocolate Wine Trail 

Nov. 26 

Happy Thanksgiving- 

& 14 

Weekend 


Farm store open 9 a.m.- 

Feb. 16 

Read & Explore: Fur, 


12 p.m. 

& 20 

Feathers, Fluff: Keeping 

Nov. 27, 

Holiday Wine Trail Weekend 


Warm in Winter 

28, 29 

12-5 p.m. 

Mar. 1 & 5 

Read & Explore: Composting 

Dec. 5-6 

Holiday Family Weekend 

Mar. 13 

Pruning Class, 1-3 p.m. (free) 


10 a.m.-5 p.m. 

Mar. 15 

Read & Explore: Getting 


Visit with Santa and 

& 19 

Ready for Spring 


Wagon Rides 1-4 p.m. 

Mar. 26 

Bunny Chase Farm Festival, 

Dec. 12 

Wreath Making Workshop, 

& 27 

10 a.m.-4 p.m. 


1-3 p.m. (free) 

Apr. 5 & 9 

Read & Explore: Birds, 

Dec. 25 

Merry Christmas 


Nesting, Birdhouses 


Farm Closed 

Apr. 30 

Kite Day Farm Festival, 

Jan. 1 

Happy New Year 

& May 1 

10 a.m.-5 p.m. 


Farm Closed 

More details on all events at 
terhuneorchards.com 


******************** 


Farm Store, Bam Yard, & Farm Trail: 

Open to the public daily all year. 

Winery and Tasting Room: Open Fri-Sun 12 p.m.-5 p.m. 
School and Group Tours: By appointment, April through October. 
Barnyard Birthday Parties: By appointment, April through October 

Corporate and Private events: By appointment, year round 

Pick-Your-Own Schedule 

May — Asparagus, Strawberries 
June — Blueberries, Sweet Cherries, Sour Cherries 
July — Blueberries, Blackberries, Flowers 
August — Blackberries, Flowers 
September & October — Apples, Pumpkins, Flowers 
Call the Farm Store 609-924-2310 for information on the availability 

of specific varieties. 


Enjoy our Fresh Produce All Winter 


hen the air becomes cold and 
the ground begins to freeze, we 
don’t stop growing crops on the 
farm. We move from working out in the field 
to being very busy in the heated greenhous- 
es and covered hoop houses to keep fresh, 
locally grown vegetables on your table year 
round. Cold-tolerant, vitamin-packed 
greens actually taste sweeter after the 
weather turns cold. Bring home a bunch of 
kale for your favorite smoothie, fresh juice 
or kale chips. We love to use it in warming 
soups and stews, hearty pasta dishes and 
salads, too. 

To keep the salad bowl interesting, we 
grow numerous varieties of greens all year 
round. Lettuce and peppery arugula grow 
in the greenhouses all winter. Tender let- 
tuces keep the dream of spring alive. Look 


for robust heads of Boston, green leaf and 
red leaf lettuces. We have some of our 
favorite bottled dressings in the store to 
make quick and easy dinners. 

Many of the crops we grow in the fall 
store wonderfully for use into the winter. 
Our apples, stored in our special controlled 
atmosphere storage, will be plentiful 
throughout the cooler months. Butternut, 
kabocha, spaghetti, acorn, and delicata 
squashes are all great sources of vitamins 
and delicious, too. Our carrots and beets 
give bursts of color and flavor to winter 
meals. We grow a dozen varieties of pota- 
toes that are perfect in side dishes for cozy 
winter meals. Brussels sprouts are also 
great sides. Try roasting them or shredding 
them for a crunchy salad. The farm store 
always has seasonal recipe sheets to help 
you decide what to cook for the week. 

Stop by the farm store daily or our stand 
at the Trenton Farmers Market on Fridays 
and Saturdays. 





Pies, Crisps and Cookies 

(continued from page 1) 

appeal to all tastes-apple, cranberry nut, 
pumpkin, lemon tea, banana, gingerbread, 
sour cream, blueberry and many more. 
They are great on their own or topped with 
our fruit jams or applesauce. 

Everyone loves a tray of holiday cookies. 
Terhune’s bakery is busy making seasonal 



favorites including gingersnaps, snicker- 
doodles, sugar cookies and decorated gin- 
gerbread. Our Russian tea cakes, almond 
crescents and shortbreads are perfect to 
have on hand when friends drop by during 
the holidays. Chocoholics will love our clas- 
sic chocolate chip, chocolate shortbread, 
thin mints, biscotti, and chocolate crinkles 
that are topped with a dusting of sugar 
snow. Fruit lovers will enjoy our Linzer 
tarts, thumbprints, apple newtons, oatmeal 
raisin and lemon drops. 

Gift boxes of cookies are available in one 
and two pound boxes. They make wonderful 
gifts for coworkers, neighbors, teachers and 
anyone else you’d like to give some holiday 
cheer. 

Freshly pressed Terhune Orchards 
apple cider, hot or cold, is popular at holiday 
dinners and parties and we offer plenty of 
farm-fresh vegetables for side dishes. Our 
homemade cranberry-orange relish, cran- 
berry salsa and apple salsa have become 
holiday favorites, so don’t forget to pick up 
yours in our farm store. 




Directions to 
Terhune Orchards 

Directions: Travel on the New Jersey 
Turnpike South to Exit 9, transfer to Rte 
#1 South for about 20 miles, then take 
Interstate 95 South (different from the 
NJ Turnpike) to the second exit for Rte 
206 North, Lawrenceville-Princeton. 
Take route #206 to the fourth traffic light 
and turn left onto Cold Soil Road. The 
main farm is on the right, 3 miles from 
Rte #206. 





High-Flying Family Fun on 
Kite Day April 30 & May 1 




emember flying kites in the open 
field in your neighborhood or at 
the beach? Kite flying has 
become a tradition at Terhune Orchards 
and a sure sign of spring 
arriving. Pam has always 
wanted to host an “Apple 
Blossom Festival” but had 
found it impossible to pre- 
dict when exactly the apple 
trees will bloom. So we plan 
for kite flying and hope for 
the added benefit of trees in 
bloom for a won- 
derful wagon 
ride around the 
orchards! 

Children of 
all ages (and 
adults too) can 
make and deco- 
rate their own 
kites guaran- 
teed to fly. We also have an assortment of 
pre-made kites to capture your imagination 
and take to the skies. Feel free to bring your 
own, too. 

On Kite Day, the old-fashioned delight 
of flying a kite with your family will enter- 
tain you for hours. The fields will ring with 
the sound of country music as you make 


your kites dance in the sky. The Ed Wilson 
Band will play Saturday from 12-4 p.m. On 
Sunday, Albo will perform from 12-4 p.m. 
On Sunday at 2 p.m., Joel, our sheep shear- 
er, will shear the farm 
sheep in the barnyard. 
Children get to take home a 
sheep-shaped card with a 
piece of the wool attached. 

Take a break and have 
lunch or a snack at Pam’s 
Food Tent. Enjoy Terhune 
Orchards’ famous apple 
cider 
donuts, 
pies, cider, 
country 
chili, hot 
dogs, bar- 
b e q u e 
chicken, 
salads and 
spring 
goodies. 
Don’t miss 
our famous 

barbequed asparagus. 

Parking is at the farm. Admission to the 
festival area is $5, age 3 and up. 

Call 609-924-2310 or visit www. 
terhuneorchards.com for more information. 


Forty-one Years at 
Terhune Orchards 

or all 41 years of our adventure 
here at Terhune Orchards, the 
question most asked is what is 
happening? Driving by on Cold Soil Rd. or 
down the driveway now, there is a different 
view. 

In front of our wonderful 200-year-old 
bam, now used as our tasting room, is our 
new wine barn. After 5 years of planning, 
we were able to start construction in 
November and look forward to a grand 
opening this summer. 

We often have to make tough decisions 
in farming, but deciding to take out trees is 
one of the hardest. In the fall of 2015, we 
took out an acre of pear trees and a half- 
acre of peach trees along Cold Soil Road. 
The pear trees were on the farm before the 
Mount Family. They were originally plant- 
ed by R. Stanley Terhune, who planted the 




R. Stanley Terhune, Herb Hurley and Julius 
Weidl planting pear trees in 1949. 


Delicious Pick-Your-Own 



pring crops bring so much joy 
i "SU ' after a long winter of waiting. 
Our highly anticipated Pick- 
Your-Own season begins in April with ten- 
der stalks of asparagus. The fields may look 
bare but when you get close enough, you 
will see slender, green stalks rising from the 
earth. People coming to pick their own can’t 



believe how easy it is to snap off the stalks. 

Spend a May morning in the sunshine 
picking plump, scarlet strawberries. They 
are easy for children to pick and make a 
wonderful family activity. Did you know 
that the strawberry is the only fruit to have 
its seeds on the outside instead of inside? 
Depending on weather, strawberry season 
lasts 2-3 weeks. We grow the Chandler vari- 
ety for its excellent flavor. 

Sweet and sour cherries have a quick 
season in the middle of June. We have sev- 
enteen different types of cherries including 
the blush Ranier and numerous red vari- 
eties. Sweet cherries are best eaten fresh. 
Sour cherries are perfect for pies and jams. 

In June and July, blueberry and black- 
berry bushes are loaded with fruit for easy 
picking. They last longer than the cher- 
ries — about 3-4 weeks. 

To be notified of harvest time and pick- 
ing updates, sign up for our E-mail 
Newsletter and follow us on Facebook and 
Instagram. You can also put your name and 
phone number on a call list to be notified. 


first apple trees here in 1913. (Many thanks 
to Charles Hunt, Stanley’s son-in-law, who 
told me the story and found the picture.) 
Thirty-six years later, in 1949, Stanley 
planted one acre of pears. After 67 years 
they were no longer producing a crop that 
we could sell. We had to realize that no 
matter how much we like a planting, it has 
to produce a profit. The peach trees were 
our oldest peaches on the farm; they did not 
compare in quality and productivity to our 
newer plantings. It was a tough decision, 
but it was definitely time to clear these 
orchards and make way for better produc- 
tion. 

Now we need to focus on the soil in 
these empty plots. The success of any crops 
starts with good soils and we plan to plant 
a series of varied cover crops over two years 
to build up the soils. We choose cover crops 
to enhance soil fertility and organic matter. 
The cover crops will also influence the 
drainage, weed pressure and texture of 
the soil. Finally, cover crops are also impor- 
tant because they can help encourage bene- 
ficial biotic community while repressing 
any harmful biotic components of the soil. 
It takes patience but we hope that the 

(continued on page 4) 




Saturdays in Princeton 



by Gary Mount 

hen I grew up on a farm just 
outside of Princeton in West 
Windsor, that area was pretty 
rural. Not too many houses near us, no 
other children to play with and no stores or 
businesses nearby. Lucky for me I had 
brothers — in particular my brother Lee and 
I, three years apart, always kept ourselves 
busy on the farm. We did not often get in 
trouble — at least Lee did not — and we had a 
lot to do. Three hundred acres of orchards, 



Lee, left, and Gary Mount, West Windsor 1952. 


But back to the hardware stores. 
Princeton had two. One was on Nassau 
Street. Farr Hardware was the bigger one 
and had more stuff. The men working there 
were very nice but even so we usually went 
to another hardware store on Witherspoon 
Street called Urken Supply. Mrs. Urken 
had a bit of a stem reputation but she liked 
my brother and me and was always very 
kind to us. You could find anything at 
Urken’s AND sometimes she would let us go 
downstairs where the stock was 
kept and find our own screws, 
nails, etc. That was special. Can 
you imagine how many separate 
screws, nails, bolts and nuts 
were down there? 

Sometimes the trip meant a 
stop at Hill’s Market at the cor- 
ner of Witherspoon and Spring 
streets. My mother did her gro- 
cery shopping there and well 
she might have, as my father 
and my grandfather before sold 
apples to Hill’s for many years. 
It was a magical place with a 
meat area in the back with saw- 
dust on the floor. The clerks 
would go back and forth getting 
the items the customer wanted. Somehow, 
when I went in, there was usually a broken 
open box of cookies that needed my atten- 
tion. Mr. Hill still lives in the area today. I 
went to school with his daughter, Janet. 

Coming back up Witherspoon we would 
come to Princeton Clothing where my moth- 
er bought all our “fancy” clothes. She was 
well-liked at Hill’s and the clothing store 
with four boys who were always hungry and 
grew out of their clothes often. 

Just across the street was the goldmine 
of Princeton, the Army and Navy store. 
There are not too many of these stores left 
now but 60 years ago, this store was just 
great for boys from the farm. We would buy 
trenching tools, mess kits, flashlights, 
penknives, match safes and knapsacks 
(very heavy). What we could not afford, we 
requested for Christmas. I recently spoke 
with the owner Michael Bonin, a few days 
before the store closed. I had known his 
father A1 and could remember his grand- 
father Joe. Having that store in Princeton 
always meant a lot to me. 

We liked to hike and camp — we were 
Boy Scouts and we spent a lot of time out- 
doors. This was the place for us. We came 
when we could. As we got older we worked 
on the farm on Saturday mornings but the 
afternoons were usually free. We sometimes 
earned our “going to Princeton” money by 
raking brush, a process of using a pitchfork 
to pile the apple prunings in the row mid- 
dles so they could be chopped. We also fixed 
boxes for five cents each. Apple farms now 
use 20 bushel bins, but then it was one 
bushel boxes. In our case, a lot of bushel 
boxes. 

We would sometimes visit Kopps if we 
needed something for our bikes and then 
catch the dinky back. We had to be sure to 
speak up quickly — sometimes I was shy, 
ended up in Princeton Junction, then had to 
ride back. The total number of trips was 
probably not as many as my memory brings 
back. But our Saturdays in Princeton were 
looked forward to and were necessary for 
our active lives growing up on the farm, 
especially when it came to screws, nails, 
bolts and nuts. 


Tour Terhune 
Orchards with 
Your School 
Group 


By Stacey Moore 


fields and woods were a boy’s paradise. We 
explored, rode our bikes — I remember envy- 
ing Lee’s skinny-tired bike when I still had 
fat tires. We camped and built. We built a 
dam across a drainage ditch to make a 
swimming hole. It worked, except it worked 
too well and flooded one section of my 
father’s orchard. We were never repri- 
manded about it but my father did have to 
send some men to dismantle the dam. It 
took them a while. 

There often came times when we need- 
ed something. Camping gear, tools, screws, 
nails, bolts, nuts — we had lots of ideas of 
things to do. Our farm was 5 miles from 
Princeton, which was a treasure trove for 
boys with a few cents in their pockets. 
Sometimes my mother would drive us. With 
four boys in the family, someone always 
needed a haircut. But as we got older and 
more independent, we went on our own. We 
heard stories how my father and his broth- 
ers would walk to Princeton (uphill both 
ways) but that seemed a long way. And 
although we were allowed to ride around 
West Windsor, biking to Princeton was not 
allowed. I am not sure if it was too much 
traffic or that the university students might 
get our bikes, but we were not allowed. 
Sometimes though we took the Dinky, the 
shuttle train between Princeton and 
Princeton Junction. It crossed Route One 
about a mile from our farm. We would climb 
the stairs from the Route One underpass, 
stand at the little station and wave down 
the train when it came. For a few cents we 
were in Princeton. 

Our first stop was usually a hardware 
store. Tools, but mostly I remember screws, 
nails, bolts and nuts. We were pretty famil- 
iar with Princeton — all those haircuts — and 
also our many trips to the Princeton Public 
Library. It was in Bainbridge House, next 
the Garden Theater on Nassau Street. 
Some of my earliest memories are of sitting 
in a special place under the stairs with a 
mountain of books that I wanted to take 
home. Some sixty-five years later, I am still 
a member of the library. I have always been 
one even though because I never lived in 
Princeton, I always had to pay for a sub- 
scription — well worth it, I’d say. 



erhune Orchards offers a variety 
of educational tours for all ages, 
&.from preschool students to 
adults. Our walking tours provide our visi- 
tors with an intimate view of our farm. The 
tour changes with the seasons, though at 
the core the tours are about the benefits of 
the family farm, the water and soil cycles, 
and the life cycle of plants. 

The focus in the spring is on the 
orchards in bloom and one of the farmer’s 
best friends-the worm! Children get hands- 
on and dig for worms and plant seeds to 
take home. It is exciting to see children do 
the worm dance to make the worms come to 
the surface and to see their wonder when 



they hold one for the first time, or the hun- 
dredth time! In the summer, we explore 
how our crops are growing with visits to our 
Children’s Garden and other areas where 
crops are ready to harvest. Our visitors 
delight in seeing how differently crops-such 
as tomatoes, kale, herbs, and berries grow. 
We explore insects and discuss how they 
can help a farm, and how they are some- 
times pests. 

If you have visited Terhune Orchards 
for an educational tour in the past, we have 
some exciting additions. This year, we will 
also offer a combination wagon/walking 
tour, so that our visitors can enjoy a wagon 
ride while learning about the farm. For our 
youngest visitors (three- to four-years-old), 
we are also offering a Read and Explore pro- 
gram where we will explore an aspect of the 
farm-such as chickens, or farm animals or 
pollinators-through stories and a craft. 

As a tour guide, it is the most exciting 
and fulfilling for me when students (and 
parents and teachers!) are engaged. I love 
when students are full of questions. I am so 
pleased when a teacher tells me what his or 
her students are studying so that I can tai- 
lor the tour to their needs. We want to bring 
students here to enjoy a day at the farm, 
but also go away with excitement and 
understanding about the farm, the food 
that nourishes us, and our Earth. 

To schedule a school tour call 609-924- 
2310 or terhunetours@gmail.com 



Terhune Orchards Winery Expands 
with New Facility 



n November, construction began 
■ on a new 3,500-square-foot build- 
ing that will house the wine pro- 
duction facility for Terhune Orchards 
Vineyard and Winery. Built in the tradi- 
tional timber frame Amish-style using 
wooden pegs rather than nails by the 
Sylvan Stoltzfus Builders from Lancaster, 
PA, this new barn will look similar to the 
200-year-old red barn that houses the cur- 
rent winery tasting room. 


whole family in our tasting room during the 
Garden State Wine Grower Association’s 
Mother’s Day Wine Trail Weekend on May 
7 and 8. Moms taste for free all weekend. 
Families and children are welcome here at 
Terhune Orchards. 

The Wine & Chocolate Wine Trail was 
so popular in February we are have added 
more sweet events. On April, 2 & 3, sample 
delectable chocolate treats with our wines 
with chocolate pairing. On May 21, Carol’s 





iFmrl 


If* fc 







-aJ * 

■ il. l i; 






f u r 


With this expanded production space, 
we hope to increase production. We also 
look forward to being able to host wine tast- 
ings and events within view of the produc- 
tion area. Large viewing windows will allow 
visitors to see our wine bottling line and 
storage tanks. Inside will be lots of space for 
big stainless steel wine tanks, wine press, 
de-stemmer, our bottling line, laboratory 
room and a new staff lunch room. A big 
front porch and patio between the new and 
old barns will be open for wine tasting in 
good weather. The building should be com- 
pleted in spring 2016 and hopefully the 
grand opening will be in early summer! 

Celebrate mom with a fun day for the 


Creative Chocolates will join us for a 
guided chocolate and wine tasting. Learn 
about the history of chocolate from the days 
of Columbus to the present day. Afterwards, 
taste 8 high quality single origin and 
Belgian chocolates which have been 
expertly paired with Terhune wines. 
Pre-registration $25 per person, at the door 
as space allows $30 per person. Learn more 
at terhuneorchards.com/winery-events 
The tasting room is open Fridays- 
Sundays from 12- 5 p.m. Bottles of our wine 
are also available anytime in the farm store 
and the Trenton Farmers Market on 
Saturdays. 


What’s Growing at Terhune Orchards 

by Reuwai Hanewald 


overwinter crops in low tunnels (small 
hoops of metal covered in plastic) and grow 
crops in high tunnels (large greenhouses 
that are not heated and we grow directly in 


the ground). We also have crop production 
in our greenhouses (heated spaces with 
cement floors) that we also use to plant all 
of our seedlings before they are transferred 
to the fields in the spring. 

To keep ourselves organized and our 
faithful customers supplied with fresh veg- 
gies, we have over 600 separate entries in 
our planting plan regarding date, amount 
and type of seed so we can have sequential 
and properly planned plantings. 

Spinach is an example of a crop that we 
plan out growing in many different ways, 
different conditions and different seeds. 
Scott VanKuiken oversees our organic veg- 
etable production and has developed an 
effective growing plan. In late summer, we 
planted Bloomsdale variety on two-week 
intervals until late fall. Then we planted 
the high tunnel and harvested from it 
through February. Also in late fall, we 
planted spinach and covered it in low tun- 
nels. It grew very slowly and after three 
months was only 2 inches tall but as soon as 
the ground warms, it will take off and be 
ready to pick. We will start seeds of a 
spinach variety called Tyee in the green- 
house and transplant into the tunnel as 
well as direct seed into the field in early 
spring, keeping up two-week planting 

(continued on page 4) 



hen we say we have fresh 
vegetables all year long, we 
really mean it. We are picking 
year. With good planning, we can 



Host Corporate 
Events and Family 
Gatherings at 
Terhune Orchards 



et your team out of the office and 
energized this spring with a 
group outing at Terhune 
Orchards. An event filled with farm fresh 
food, picking activities and warming spring 
sunshine is a great way to reward employ- 
ees. Whether you are a non-profit, large cor- 
poration or a family group looking for a 
unique setting for a group activity, Terhune 
Orchards offers unique options to gather 
and collaborate in our customizable space. 
Host your staff lunch, customer apprecia- 
tion event, wine tasting or team building 
exercises on our picturesque 200-acre farm. 
For more information, email tmount@ 
terhuneorchards.com or call Tannwen at 
609-924-2310. 


Firefly Festival 
June 26, 3pm-9pm 



e go to great lengths to culti- 
vate habitats for beneficial 
insects like bees, butterflies 
and fireflies. Fireflies are especially 
enchanting. On Sunday June 26th, we 
invite visitors to an electrifying afternoon 
and evening from 3-9 p.m. to celebrate the 
firefly. Unusually late for us at Terhune 



Orchards but fireflies are smart — they 
sleep until it is dark so they can be seen by 
their mates. Look for them while on a free 
wagon ride or a pony ride. 

Children can be fireflies, too! In our 
craft area, kids can dress up as fireflies 
after painting wings and making antennas. 
They can decorate bug boxes to use to catch 
a firefly as the sun goes down. 

Miss Amy and the Big Kids Band, 
always a favorite, will get the crowd up 
dancing, playing instruments and having 
fun while we wait for the bugs to start their 
blinking. Circus Place, New Jersey’s pre- 
mier circus training facility, will showcase 
their Youth Circus Performance Troupe 
at Firefly Festival. Watch the students per- 
form aerials, acrobatics and juggling and 
learn a few tricks for yourself. 

Visit Pam’s Food Tent for an old fash- 
ioned farm supper or snack, grilled chicken, 
apples, pies, donuts and other freshly home- 
made treats. The winery tasting room will 
stay open late for flights of wine tastings. 

Admission and parking is free. Craft 
activities are $5. For more information call 
609-924-2310 or visit www. terhune 
orchards.com 


Calendar of Events - 2016 


March 19 

Read and Explore: Getting 

May 7 & 8 

Mothers Day Wine Trail 


Ready for Spring 


2-5 p.m. 


10 a.m. and 1 p.m. 

May 21 

Wine & Chocolate Tasting 

March 26 

Bunny Chase 10 a.m.- 4p.m. 


2-3 p.m. 

& 27 


May 22 

Pam Mount’s Annual Herb 

April 2 & 3 Wine and Chocolate Weekend 


and Gardening Class 1 p.m. 


12- 5 p.m. 

May 24 

Read and Pick: Farm 

April 5 

Read and Explore: 


Animals 9:30 and 11 a.m. 


Composting 10 a.m. 

June 7 

Read and Pick: Strawberries 

April 9 

Read and Explore: 


9:30 and 11 a.m. 


Composting 

June 11 & 

Wine & Art with Art Muse 


10 a.m. and 1 p.m. 

12 

12 p.m.-5 p.m. 

April 29 

Arbor Day Celebration 

June 12 

Fermentation Workshop 1pm 


10 a.m. 

June 21 

Read and Pick: Cherries 

April 30 & 

Kite Day 10 a.m.-5 p.m. 


9:30 and 11 a.m. 

May 1 


June 26 

Firefly Festival 3-9 p.m. 

May 10 

Read and Pick: Asparagus 

More details on all events at 


9:30 and 11 a.m. 

terhuneorchards.com 


tf******************* 


Farm Store, Bakery, Barn Yard, & Farm Trail: 

Open to the public daily all year 9 a.m. - 6 p.m., summer 9 a.m.-7 p.m. 
Winery and Tasting Room: Open Fri-Sun 12 p.m.-6 p.m. 

School and Group Tours: By appointment, April through November 
Barnyard Birthday Parties: By appointment, April through November 
Corporate and Private events: By appointment, year round 

Pick-Your-Own Schedule 

April — Asparagus 
May — Strawberries 

June — Sweet Cherries, Sour Cherries, Blueberries 
July — Blueberries, Blackberries, Flowers 
August — Blackberries, Flowers, Apples (4th weekend) 
September & October — Apples, Pumpkins, Flowers 
The Van Kirk Road Orchard opens Labor Day weekend 
Call the Farm Store 609-924-2310 for information on the availability 


Hop into Spring 
at the Bunny 
Chase 


m 


op on over to the farm on March 
26 and 27 from 10am-4pm, to 
celebrate the beginning of spring. 
Follow the clues around the farm in a self- 
guided treasure hunt with a reward at the 
end of the trail. During this fun, free event, 
perfect for children 2-10 years old, the little 
ones will participate in a bunny craft activ- 
ity and munch on a sugar cookie bunny. 

Enjoy the sights and sounds of our farm 
waking up for spring. Watch the farm ani- 
mals frolic in the barnyard. Take a pony 
ride or climb aboard the wagon for a trip 
through the green pastures. We’ll have 
plenty to nibble on at Pam’s Food Tent and 
wine for the grownups in the winery tasting 
room. 


What’s Growing 

(continued from page 3) 

intervals. We’ll harvest it until the weather 
is too warm. Then we’ll switch to a chard 
variety that tastes just like spinach, called 
Perpetual Spinach, that can handle the 
high temperature of mid-summer before 
switching back to Bloomsdale in late sum- 
mer when the cycle starts again. 

While we are producing all year, spring 
vegetables get us off to a great start. After 
the winter, asparagus, spinach, kale, beets, 
and broccoli are all welcome additions to 
our customers’ plates. 

Part of our planning for growing vegeta- 
bles at Terhune Orchards involves our part- 
nership with bees. Every May we bring in 
bees to pollinate our apple trees. Our bee- 
keeper brings them in at night and leaves 
them here for the bloom, then he brings 
them to the next orchard. We do keep sev- 
eral hives on the farm all summer for our 
strawberries, melons and other flowering 
crops. 

As farmers, we love growing food and 
encourage you to experience that joy, too. 
This year we have an assortment of veg- 
etable seedlings and culinary herbs to grow 
at home. We particularly encourage you to 
bring a few pots of basil home and grow 
them on your stoop or yard. Pam’s Annual 
Herb and Garden Class on May 22 is a 
great way for the beginner or advanced 
gardener to learn some great tips on grow- 
ing and combining herb plants in the 
garden. The class is free but please register 
in advance by calling the farm store at (609) 
924-2310. 



Birthday Parties 
on the Farm 

ur barnyard birthday parties are 
a unique way to celebrate with 
your family and friends. Your 
guests will enjoy a wagon ride through the 
fields, farm activities, games and pedal 
tractor rides. Held in a reserved area of the 
farm, enjoy two hours of farm fun during 
your party. 

Children of all ages love visiting the 
barnyard to feed our friendly animals. Get 
to know the goats, sheep, chicken and 
geese. Be sure to say hello to Mexicali the 
farm horse and our dogs, Apple and Peach. 

Packages include a birthday cupcakes 
and our fresh-pressed apple cider. Each 
child takes home happy memories and a 
Terhune Orchards coloring book. Pony rides 
and face painting are also available for an 
additional charge. 

We also host discounted weekday par- 
ties, perfect for planning a celebration for 
pre-schoolers or for older children after a 
day at school. 

More information on the Groups & 
Parties page of our website or call 609- 
924-2310. 



Forty-one Years at the Farm 

(continued from page 1) 

investment in the soils will lead to healthy 
cherry trees and table grapes when we 
plant them in the coming years. 

All these changes have a long future in 
mind. Pam and Gary have been here for 41 
years, but we all hope the family will have 
a long future on the farm. 



The Mount Family — three generations. 



Find Terhune 
Orchards Online 


www.terhuneorchards.com 



Facebook.com/ 

terhuneorchards 



Instagram @ 
terhuneorchards 


Please tag us in your posts 
#terhuneorchards 

We love to see you enjoying 
yourself at the farm! 



Just Peachy Festival 

Saturday and Sunday July 30 and 31, 10 am-5 pm 




dancing along every day from 12-4 p.m. On 
Saturday, show off your dance moves to 
Swinging Dixie. Tap your toes along to Albo 
on Sunday. 

After all that fun you 
may be hungry. Food will 
be available for purchase 
in Pam’s Food tent. Enjoy 
tasty summer fare such as 
barbecued chicken, hot 
dogs, homemade gazpa- 
cho, salads, apple cider 
donuts, cider slushies and 
of course 
peach 
pie! 

In the 
farm 
store, you 
will find 
lots of 

tasty peachy treats. Bring home peach 
cobbler, pie and salsa. Baskets over- 
flowing with our just picked peaches 
and nectarines are ready for you to make 
your own peach recipes at home. 

In the winery tasting room, adults can 
sip our own Just Peachy wine, winner of the 
Governors Cup. Take home bottles of white, 
red and fruit wines made from our own 
grapes and fruit wines made from our apple 

(continued on page 2) 


ummer at Terhune Orchards 
means peaches. Golden, fuzzy, 
juicy, amazing peaches! We 
love them so much; we 
grow 28 varieties. Enjoy 
the summer bounty with 
our harvest festival as we 
celebrate “everything 
peachy” on the July 30th 
and 31st. 

Unique to our peach 
festival is the “Summer 
Harvest Farm-to-Fork 
Tasting” each ' 
day from 12-4 
p.m. Talented 
local chefs will 
use peaches 
and produce 
from Terhune 
Orchards to 
prepare cre- 
ative peach 
recipes for visitors to sample. This special 
tasting is $12 per person. 

Family fun activities include tractor- 
drawn wagon rides through the orchards. 
Children will love playing on the pedal trac- 
tors and visiting the barnyard full of ani- 
mals. Pony rides and face-painting also 
make the day memorable. Live 
country music will have the whole family 



Pick-Your-Own is This Summer! 



ome to Terhune Orchards for 
hands-on pick your own fun this 
summer. Pick-your-own is a per- 
fect summer activity. Blueberries are with 
us the month of July. Our blackberry patch 
is bursting with thornless varieties of black- 
berries that ripen at the end of July. Pick 
Your Own flowers begin in July and contin- 



ue through September and apples will 
begin in late August. 

Pick-Your-Own continues daily through 
the growing season. Call ahead to see what 
crops are ready to pick at 609-924-2310, 
visit our website at terhuneorchards.com, 
or follow us on Facebook. 



Terhune Orchards: 
A Sustainable Farm 


by Pam Mount 



have been on several panels lately 
about climate change and agricul- 
ture. Food is our basic necessity 
along with clean air and water. All are chal- 
lenged by our climate changing. 

For food production — buying local has 
finally become part of New Jerseyans’ con- 
sciences. Selling the harvest of our 200-acre 
farm directly to the public has made pre- 
serving farmland to protect both the envi- 
ronment and our farming a priority since 
the 1980’s. Gary helped spearhead the leg- 
islation at the state and local level to 
authorize preservation of farms by buying 
development rights from the landowners. 

Now all 200 acres that we farm are per- 
manently preserved, not only to ensure food 



The Mount Grandkids. 


production, but also to guarantee water 
recharge and clean air. 

We grow over 40 different fruits and 
vegetables with many varieties of each for 
example 30 different apple varieties and 20 
different tomatoes. Our farm is more 
resilient and sustainable by having this 
wide range of crops and attracts thousands 
of visitors, customers to our farm store and 
pick-your-own for their favorite fruits and 
vegetables. Our growing techniques have 
evolved over the years to protect our soils, 
minimize runoff and nutrient depletion as 
well as grow premium crops. Part of the 
resilience of Terhune Orchards now is that 
we have crops growing just about all year- 
round: in the fields spring, summer and fall 
and in the greenhouses and high tunnels in 
winter. Our new cold storage and controlled 
atmosphere apple storage guarantee excel- 
lent apple storage all year long. They are 
powered by solar panels on our bam roof. 

Critical to growing wonderful crops is 
water. New Jersey has great soils and 
ample water. The water needs of each of our 
crops may differ so we monitor the soil 
moisture everyday. We water specific crops 
using our trickle irrigation systems. The 
water comes from our own wells. Trickle 
irrigation is exactly what it sounds like. 
Water drips through pipes and small hoses 
right on the plant or tree’s root systems 

(continued on page 4) 




It’s The Berries 


by Gary Mount 

es, I am an apple guy — apple 
trees, apple varieties, apple 
pies — you name it. But, I have 
been thinking recently about some things 
much smaller and lower to the ground that 
make a tremendous contribution to our 
farm — the berry crops. We start our season 
with asparagus — wait, that’s not a berry! — 
but it is soon followed by strawberry season. 
This year was about our best strawberry 
crop ever. They were plentiful, good-tasting 



and large-sized. This great crop came after 
I thought we had lost them all during three 
very cold nights in April. The strawberries 
were in bloom and temperatures went down 
to the low 20’s. A few days after the last 
frost, we finally got the courage to pull back 
the covers that were over the strawberries. 
All the blooms were black in the center — 
dead. We could hardly find a live bud! I 
went inside and told Pam that she had bet- 
ter stop working on her ad for Edible 
Jersey Magazine — we weren’t going to 
have any berries. But, as the season pro- 
gressed and Memorial Day approached, I 
learned how little I really knew. An incredi- 
ble amount of berries appeared in our fields. 
I don’t know how they survived the freeze 
but it was a great crop — our best ever. 

Next on our harvest list are cherries — 
oops! not a berry either — but cherry harvest 
is followed quickly by blueberries. The past 
couple of years, however, the blues have not 
been as good as I might have liked. Size, fla- 

Energize Your 
Team with a 
Corporate Event at 
Terhune Orchards 

re you looking for a unique expe- 
rience for your next staff appreci- 
ation event, business lunch or 
team building day? Large corporations, 
small businesses, nonprofits, civic and fam- 
ily groups will enjoy gathering together at 
Terhune Orchards to connect, engage and 
learn together at our picturesque 200-acre 
farm. 

Bring your group to Terhune Orchards 
for a summer day of enjoyment on the farm. 
Treat your team to the opportunity to go 
pick blueberries or apples together, enjoy a 
lunch of country food and strategize while 
enjoying our preserved farmlands. After a 
day of team building exercises in our cus- 
tomizable event space, gather everyone 
together to raise a toast with an optional 
wine tasting in our winery barn. 


vor and quantity were lacking. After much 
study, reflecting and consultation, the solu- 
tion was clear — go back to basics. Weed 
Control — we’ve worked really hard at that 
this year. Pollination — I brought in extra 
beehives — 8 in total — for our two acres of 
blueberries. Irrigation and Fertilization — if 
the nutrients and water are not in the soil, 
the blueberry plants do not have much to 
work with. And finally, Pruning. The plants 
have to be meticulously trimmed. Dead 
wood out, upright canes thinned out and 
not allowed to get too leggy (long). I entrust- 
ed this work to two of our staff, Kevin and 
Erric, who did about the best pruning job 
that I have seen for years. The bushes are 
now strong, healthy, and are they loaded! I 
cannot wait. 

Blueberries are followed by 
Blackberries. Again, it has been back to 
basics with weed control, fertilizer and irri- 
gation. The blackberries were more dam- 
aged by low winter temperatures and the 
dead wood needed to be carefully removed 
so that new canes could grow from the bot- 
tom. And one more thing, I have learned 
that I need to put bird-nets over the black- 
berries. I have been netting the blueberries 
for years but somehow I convinced myself 
that was all I needed to do. When we start- 
ed netting the blackberries 2 years ago, our 
production doubled! Funny thing. 
Sometimes I wonder how we stay in busi- 
ness. 

The last of the berry lineup are raspber- 
ries. We have grown a lot of them over the 
years — fall-bearing, summer-bearing, reds, 
yellows, blacks. But we have not had them 
recently. We just could not make them work 
with our other crops. This past winter, 
daughter Reuwai and I spent a lot of time 
looking for the right raspberry to fill a har- 
vest gap in August when we do not have 
anything for pick-your-own. Our friends 
Tim and Nate Nourse from Nourse Farms 
in Massachusetts, our favorite small fruit 
nursery, helped us find Polana, a terrific red 
raspberry that is supposed to bear in 
August. We put in a test-planting of 15 
plants — hopefully in a year or two we will 
know how we will finish our berry season 
each year. 


Peach Festival 

(continued from page 1) 

cider. They are perfect refreshing beverage 
for your summer gatherings. 

On Saturday at 10am, Pam Mount will 
give her annual free Canning and Freezing 
Class. Learn her secrets for preserving 
peaches now to enjoy it all year long. Pam 
will answer all your canning and freezing 
questions to help give you the confidence to 
make your own delicious jellies, jams and 
canned peaches at home. 

Festival admission $5, age 3 and up. No 
admission to farm store, winery tasting 
room or Pam’s Canning & Freezing Class. 



Terhune Orchards 
Annual Blueberry 
Bash 

Saturday and Sunday 
July 9-10, 10 am -5 pm 

■ 771 H? he annual Blueberry Bash at 
*i3 \P Terhune Orchards is our tribute 
' J to New Jersey’s state fruit — 
plump, delicious blueberries. Come out for a 
weekend of big fun on the farm. Visit the 
two-acre blueberry patch to pick your own. 
They are easy for even the smallest children 
to pick. 

Climb aboard one of our tractor-drawn 
wagons for a ride through our lush orchards 
and fields planted with summer crops. This 
is part of what makes Terhune Orchards 
such a special place. On both days, live 
country music will ring out across the fields. 



Saturday, Borderline will play from 12-4 
pm. Backdoor Band will play from 12-4 p.m. 
on Sunday. 

Pony rides, face-painting, children’s 
games in the barnyard and entertainment 
are available for the children. Tuckers’ 
Tales Puppet Theatre will delight the chil- 
dren with a puppet performance on 
Saturday and Sunday at noon and 1:30p.m. 

Be sure to visit Pam’s Blueberry 
Bonanza tent loaded with options for snack- 
ing and lunch. Everything blueberry will be 
on the menu with blueberry muffin, pies 
and breads. Hotdogs, barbecue chicken, 
gazpacho and more of our homemade good- 
ies will tempt your taste buds. An ice-cold 
apple cider slush is the perfect way to end 
the day. 

Princeton-area bakers have been com- 
peting for bragging rights in Terhune 
Orchards’ Blueberry Bash Bakeoff for the 
last decade. This year, the winner will 
receive another honor. The Terhune 
Orchards Blueberry Bash Bake-off is now 
an automatic qualifier event for the 2016 
World Dessert Championship. Our bakeoff 
winner can compete there and then move 
on compete in the World Food 
Championship. 

Joanne Canady-Brown, owner of The 
Gingered Peach in Lawrenceville, NJ is our 
celebrity judge. Prizewinners will receive a 
Terhune Orchards gift certificate. First 
prize $100, 2nd prize $50, honorable men- 
tion $25. Entry in the Terhune Orchards 
Blueberry Bash Bake-off on Sunday July 10 
is free. Of course, the not-so-secret ingredi- 
ent in every entry will be blueberries! 
Applicants can download the registration 
form on the event page at 
terhuneorchards.com. 

Make a toast to the little fruit that we 
all love with a glass of our Harvest Blues 
wine. It is semi-sweet with a touch of tart- 
ness. Bring home a bottle to serve with 
cheesecake or chocolates. 

Bring the blueberry love home with our 

(continued on page 4) 






From Apples to Zucchini: 

Terhune Orchards Grows Over 40 Kinds of Fruits 
and Vegetables 


ere in the Garden State, our fan- 
tastic climate allows us to grow an 
abundance of fruits and vegeta- 
bles. On our 200-acre family farm we grow 
over 40 different crops including over two 
dozen varieties of tomatoes and peaches, 
thirty varieties of apples, a dozen peppers 
and potatoes and all of your favorite sum- 
mer vegetables. We carefully select vari- 



eties that provide the best quality and fla- 
vor. Terhune Orchards has been recognized 
for using sustainable farming practices. 
The majority of our vegetables are certified 
organic. 

Tomatoes are one of our favorite sum- 
mer crops. The customers love them, too. 
We have over 15 varieties of heirloom toma- 
toes growing this season. Heirloom tomato 
seeds have been saved and handed down 
through generations of growers. We love to 
grow them because of their rich flavor and 
history. Now in our 11th generation of farm- 
ing in central New Jersey, the Mount fami- 
ly feels connected to our roots by growing 
varieties that stand the test of time. The 
history of these tomatoes are fascinating 
and the names can be fanciful. Some of our 
favorites are the Green Zebra, Money 
Maker and Persimmon. 

The tomato plants are started in the 
greenhouse, then some are transplanted 
early in the high tunnels and others later in 
the season in the field. This helps us har- 
vest as early as possible. The vibrant colors 
of these tomatoes match their big flavors. 


Remember tomatoes are best stored at 
room temperature on the counter instead of 
the fridge. 

Each month of summer brings new 
crops. In June, we start harvesting lots of 
leafy greens — tender lettuces, Swiss chard, 
spinach and kale. Radishes, peas, early 
broccoli, summer squash, beans and herbs 
are also ready. By the 4th of July, we start 
bringing in our sweet corn, tomatoes, 
cucumbers, peppers and potatoes. Melons 
are a welcome treat in August when egg- 
plants and okra also arrive. Winter squash- 
es, pumpkins and apples are ready to pick 
in September. Throughout the summer sea- 
son we also harvest carrots, collard greens, 
cabbage, cauliflower and tomatillos. Our 
website has a handy crop chart to let you 
know what we’re growing each month. 

A wide variety of melons are always 
piled high in the bins just outside the store. 
We have samples out to help you decide 
which you’d like to buy. We have melons big 
enough for a party and smaller varieties. 
The little Solitaire is perfect for solo snack- 
ing. The Yellow Doll watermelon holds a 
surprise inside with sweet, yellow flesh. 
Fragrant cantaloupes with rich orange 
flesh and honeydew melons with light green 
interiors are always a crowd pleaser. 

Strawberries, cherries, blueberries, 
blackberries, apples and grapes are all fruit 
crops that are available at different times 
during the season for pick your own. Check 
our website and Facebook page often to see 
what is going to be ripe on the day of your 
visit. The farm store is always fully stocked 
with produce that was just picked at the 
peak of readiness. 




Read and Pick Programs at Terhune 
Orchards Engage Children all Summer 



hildren love learning about where 
their food comes from. They get 
such a thrill going out into the 
orchards and farm fields at Terhune 
Orchards to pick fruits and vegetables they 
can take home to enjoy. During our unique, 



hands-on, Read and Pick educational pro- 
grams, children (ages preschool to 8 years) 
gather around a storyteller to listen to a 
book being read about fruits, vegetables, 


pollinators or tractors. Then the children 
participate in fun crafts or pick the fruit or 
vegetables they just learned about and visit 
the farm animals in our barnyard. 

Read & Pick programs are held on 
Tuesdays at 9:30 a.m. and 11 a.m. Each ses- 
sion lasts about an hour. The cost is $7 per 
child and includes the activity. Full descrip- 
tions of Read & Pick classes are on the cal- 
endar at terhuneorchards.com. Pre-regis- 
tration is requested. Please call (609) 924- 
2310 to register. 

July 5-Read & Pick: Monarchs, 

Swallowtails and Honeybees- 
OhMy! 

July 19- Read & Pick Blueberries 
August 2-Read & Pick Flowers 
August 16-Read & Pick Pears 
August 30-Read & Pick Apples 
September 13-Read & Pick Chickens 
September 27-Read & Pick Tractors 
October 4-Read & Pick Pumpkins 


Terhune Orchards 
Winery Introduces 
Weekly Sips & 
Sounds and Sangria 
Weekend Events 


1BL ach year our winery’s production 
pW' increases and so does the ways we 
' J J ' ; share our wines with our guests. 
New this summer, the winery tasting room 
will be open late every Friday night for the 
new weekly Sips and Sounds event. Join us 
on Fridays from 4-7 p.m. in June, July and 
August. Come unwind after a busy week to 
catch up with friends while sipping the 
award winning red, white wines made from 
estate grown grapes and fruit wines made 
from our apple cider. Pay for one wine tast- 
ing and bring a friend to taste for free. Sips 
& Sounds is rain or shine. Relax in our his- 
toric red tasting bam or take in the twilight 



view of the farm from the patio seating area 
outside. 

Light fare including cheese platters, 
chips and salsas made with our produce 
and other delectable bites will be available 
for snacking while you sip and listen to local 
musical guests. Each week there will be live 
musical performances ranging from jazz, 
blues, folk and rock. What a great way to 
start the weekend by enjoying local food, 
wine, and music with your friends. 


Music Schedule: 


June 24 

Laundrymen 

July 1 

Madigan & Murtha 

July 8 

Jerry Steele 

July 15 

Ocean Country 

July 22 

Darla Rich Trio 

July 29 

Laundrymen 

Aug 5 

Bill Popik 

Aug 12 

John Padovano 

Aug 19 

Jerry Steele 

Aug 26 

Darla Rich Trio 

Sangria 

Weekends return 


Saturday and Sunday in August. Come cool 
off with a glass of our white sangria made 
with our Vidal Blanc and Terhune Orchards 
just-picked peaches or a glass of our red 
sangria featuring our Chambourcin wine 
and our own apples. Bring home a bottle to 
make a pitcher at home any day of the 
week. 

Enjoy a burst of summer’s flavor with a 
glass of wine that combines our Apple Wine 
with summer’s favorite fruits. Harvest 
Blues is a semi-sweet wine with a hint of 
tartness from blueberries. Fragrant and 
fruity, our Just Peachy wine is the essence 
of summer in a bottle. The Front Porch 
Breeze, our blush wine, is an excellent 
refreshing wine for summer. 

Stop in the tasting room every Friday 
through Sunday for a tasting flight or glass 
of our award-winning wines. Bottles are 
available everyday in the farm store. 




Calendar of Events - 2016 


June 24 

Sunset Sips & Sounds, 

Aug 2 

Read & Pick Flowers 


Laundrymen 4pm-7pm 


9:30am & 11am 

June 26 

Firefly Festival 4-9 pm 

Aug 5 

Sunset Sips & Sounds, 

July 1 

Sunset Sips & Sounds, 


Bill Popik 4pm-7pm 


Madigan & Murtha 

August Winery Sangria Season, 


4pm-7pm 

Every Sat. & Sun., 12-6 pm 

July 5 

Read & Pick Monarchs, 

Aug 12 

Sunset Sips & Sounds, 


Swallowtails and Honeybees 


John Padovano 4pm-7pm 


Oh My! 9:30am & 11am 

Aug 16 

Read & Pick Pears 

July 8 

Sunset Sips & Sounds, 


9:30am & 11am 


Jerry Steele 4pm-7pm 

Aug 12 

Sunset Sips & Sounds, 

July 9 

Blueberry Bash 


John Padovano 4pm-7pm 

& 10 

10 am-5 pm 

Aug 19 

Sunset Sips & Sounds, 

July 15 

Sunset Sips & Sounds, 


Jerry Steele 4pm-7pm 


Ocean Country 4pm-7pm 

Aug 26 

Sunset Sips & Sounds, 

July 19 

Read & Pick Blueberries 


Darla Rich Trio 4pm-7pm 


9:30am & 11am 

Aug 30 

Read & Pick Apples 

July 21 

Farm to Table Dinner 


9:30am & 11am 


5:30pm 

Sept 13 

Read & Pick Chickens 

July 22 

Sunset Sips & Sounds, 


9:30am & 11am 


Darla Rich Trio 4pm-7pm 

Sept 17 

Apple Day 10 am-5pm 

July 29 

Sunset Sips & Sounds, 

&18 



Laundrymen 4pm-7pm 

Sept 24- 

Fall Harvest Festivals, every 

July 30 

Pam’s Canning & Freezing 

Nov 6 

Sat. and Sun. 10 am-5 p.m. 


Class 10am 



July 30 

Just Peachy Festival 

More ( 

details on all events at 

& 31 

10am-5pm 

terhuneorchards.com 


f******************* 

Farm Store, Bakery, Bam Yard, & Farm Trail: 

Open to the public daily all year 9am-6pm, summer 9am-7 pm 
Winery and Tasting Room: Open Fri 12-7pm, Sat & Sun 12 pm-6pm 

School and Group Tours: By appointment, April through November 
Barnyard Birthday Parties: By appointment, April through November 
Corporate and Private events: By appointment, year round 


Pick-Your-Own Schedule 

June — Sweet Cherries, Sour Cherries, Blueberries 

July — Blueberries, Blackberries, Flowers 

August — Blackberries, Flowers, Apples (4th weekend) 

September & October — Apples, Pumpkins, Flowers 

The Van Kirk Road Orchard opens Labor Day weekend 

Call the Farm Store 609-924-2310 for information on the availability 

of specific varieties. 




A Peach of a Season 



■r ust inside the door of the farm 


store, a poster lists all 28 peach 
varieties we grow at Terhune 
Orchards. Neatly drawn columns list the 
peaches by name and the date their harvest 
started for the last few years. We love the 
first day in July when we start filling in the 
column for the year. 

Peach season starts in July and contin- 
ues through early September. In July, the 
first peaches are semi-freestone peaches, 
meaning the pit comes away from the flesh 
with a bit of effort. August brings freestone 
peaches, which means the pit easily pops 
out when the peach is cut in half. We have 
delicate white peaches, intensely flavored 



yellow peaches, flatter donut peaches and 
fuzz-free nectarines. 

“Almost all of the varieties in August 
are fantastic, but the Loring peach is the 
all-time favorite of people for canning or 
freezing,” Pam Mount said. All freestone 
peaches are excellent for baking or making 
jams and peaches packed in syrup. Learn 
the basics for preserving peaches at Pam’s 
Annual Free Canning and Freezing Class 
at 10 a.m. on Saturday July 31 during our 
Just Peachy Festival. 

We pay close attention to our peaches to 
harvest them when they are truly “tree 
ripened.” Their flavor simply can’t be beat. 
Visit the farm store to find peaches by the 
pound or by the half-bushel basket. Don’t 
forget to try our fresh peach and nectarine 
salsas. 


Blueberry Bash 

(continued from page 2) 

homemade bakery treats. Apple blueberry 
crisps, cobblers, pies, salsa and more are in 
the farm store. Freshly picked quarts of per- 
fectly ripe berries are ready to whisk home 
with you, or you can pick your own. 

Blueberry Bash admission is $5, ages 
three and up. No admission to the farm 
store and winery tasting room. 


Birthday Celebrations 
on the Farm 



barnyard birthday party at 
Terhune Orchards is a memo- 
rable way to celebrate your 
child’s special day with family and friends. 
Held in a reserved area of the farm, your 
guests will enjoy two hours of farm fun 
under the party tent. Everyone will enjoy a 
wagon ride through the fields, farm activi- 
ties, games and pedal tractor rides. 
Children love visiting the barnyard to learn 
about our animals including our horse, 
goats, sheep, chicken and geese and then 
have the opportunity to feed them and pet 
them. 

Party packages include birthday cup- 
cakes and our fresh pressed apple cider. 
Each child takes home memories of a won- 
derful day and a Terhune Orchards coloring 
book. Pony rides and face-painting are 
activities available for an additional 
charge. 

To reserve your date for a birthday 
party or more information, visit the Groups 
& Parties page of our website or call 609- 
924-2310. 


Sustainable Farm 

(continued from page 1) 

avoiding any waste or runoff. 

Weather is also critical to growing great 
crops. New Jersey weather is usually favor- 
able but it is important to know tempera- 
ture ranges and moisture levels. We have a 
weather station on the farm hooked up to 
our computers. It helps monitor our weath- 
er and compare it to other East Coast 
regions. 

Most of our vegetables are grown using 
best practices of certified organic principles. 
Integrated pest management practices are 
also used on most of the fruit. Professional 
scouts survey the field and orchards weekly 
to monitor the insects and diseases that 
might cause problems. 

The most important part of the sustain- 
ability of Terhune Orchards is that our 
daughters Tannwen and Reuwai have 
joined us as partners. Their husbands and 
children are the present and the future. 
They bring new energy and ideas daily to 
the challenging work here at Terhune 
Orchards. 



Find Terhune 
Orchards Online 


www.terhuneorchards.com 


n Facebook.com/ 
terhuneorchards 



Instagram @ 
terhuneorchards 


Twitter@TerhuneOrchards 


Please tag us in your posts 
#terhuneorchards 

We love to see you enjoying 
yourself at the farm! 



Fall Family Fun Weekends 
Begin with Apple Day 



ere at Terhune Orchards fall 
means one thing — apples! Our 
tradition of starting autumn with 
a celebration of the year’s apple harvest has 
grown into a fantastic weekend full of fun 
for everyone. The Mount 
family invites you to join 
us for Apple Day on 
Saturday and Sunday, 

September 17-18 from 10 
a.m.-5 p.m. The whole 
family will enjoy the view 
of trees laden with red, 
golden and green apples 
during a 

horse-drawn 
wagon or 

tractor ride 
around our 
preserved 
farmland. 

Each year 

our Adventure Barn has a fun theme for 
children to explore. This year, learn about 
the legend and lore of Johnny Appleseed. 
Take a walk through a unique, hand paint- 
ed, life-sized story book to learn about this 
man who dedicated his life to apples. That 
is something we know about here, too at 
Terhune Orchards! 


Fall Family Fun Weekends continue for 
seven more weekends in September and 
October. Each week, visitors can explore the 
best fall has to offer on a farm. Little ones 
have fun roaming through our com maze 
and playing on the chil- 
dren’s tractors. They’ll love 
visiting the barnyard ani- 
mals, getting their face 
painted, or taking a pony 
ride. Pumpkin-picking and 
apple-picking are always a 
favorite past time here at 
the farm. 
Children’s 
activities 
include 
scavenger 
hunt, rubber 
duck races, 
pumpkin- 
painting and many more ways for children 
to interact with nature here on the farm. 

Throughout the season, explore our 
Farm Trail to learn about nature or settle in 
to listen to some live, old-fashioned country 
music on each festival day. The displays of 
colorful mums, cornstalks, pumpkins and 
apples are perfect for pausing to take a fam- 

(continued on page 2) 



Pick Your Own Apples September-October 


n Labor Day weekend, the 
apple season officially begins at 
Terhune Orchards with the 
opening of our Pick Your Own apple orchard 
on Van Kirk Road. We grow many types of 
apples and they ripen at different times 
throughout September and October. You 
can pick your own apples every day during 
the fall and be able to try a different variety 
each time. 

When picking in September, you’ll find 
trees loaded with the iconic Red and Golden 
Delicious varieties. Red Delicious are sweet, 
and juicy. Golden Delicious are perfect for 
baking. You’ll also find the Empire apple 


which is a handsome fruit and incredibly 
juicy. With a lovely red-green skin and 
medium size, it is perfect for lunch boxes 
and quick snacks. 

In October, our farm favorites, Staymen 
Winesap and Granny Smith apples, will be 
ready to pick. 

All of our trees are dwarf varieties 
which make them the perfect height to from 
which to pick. Walk the grassy paths 
between the trees or take a wagon ride on 
the weekends for a stunning view of the 
orchards. 

Come out to Terhune Orchards to pick 
the varieties that you know and love and 
some that are new to you. Whether you 
chose to pick Empire, Jonathan, Macoun or 
one of the other varieties we grow here at 
Terhune Orchards, you will love our apples. 

Call the farm store at 609-924-2310 to 
find out which varieties are available on the 
day you plan to visit. Pick your own apples 
are sold by the pound. The Van Kirk Road 
orchard is open every day from 9 a.m. to 
5 p.m., weather permitting in September 
and October. 

(continued on page 3) 




Mount Family 
Update 

by Pam Mount 



ne of the fun things about living 
i / on the Mount family farm is 
sharing it with all kinds of ani- 
mals. Here we have farm animals and, of 
course, wild animals. 

I asked my grandchildren, who spend a 
lot of time here, which animals they like 
best at the farm. Cats rank #1. Tess and 
Becket like Baby Dumpling. Becket said 
she is very friendly and is the mother of his 



Grandchildren Maya, Hadley, Becket, Clayton, 
Tess and Sasha with dogs Apple, Peach and 
Lila. 


cat at home called Orangie. Tess said Baby 
Dumpling loves to get petted and is even 
friendly with the dogs. Sasha likes Una 
because she is fluffy and likes to hang out 
by the pasture to get petted. 

Our dogs, Peach and Apple, are the 
biggest attraction for our customers. We 
have always had yellow labs here. They are 
wonderful, friendly and gentle dogs. They 
steal and eat apples and tomatoes — even 
corn in the summer! Often our grand 
daughter’s rescue dog, Lila, visits the farm. 
Becket’s yellow lab, Rosie, is seen in the dog 
yard, too. 

The farm animals who love the pas- 
ture-sheep, goats, horse, pony, and chick- 
ens-all have names and personalities The 
horse, Mexicali, only understands Spanish. 
All of the animals here are females except 
for Lucky, a white peacock who lives with 
the chickens. On the door of the farm store 
there is a list of all the farm animals and 
their names. See if you can find them all! 

Although we grow 45-plus varieties of 
fruits and vegetables on our 200 acres of 
preserved farmland, we do have some 
woods and streams. We are willing to share 
a bit with our wild neighbors but draw the 
line if they eat too much of our crops. So we 
have fences all around our farm to keep out 
the deer who love apples and vegetables. 
Wire guards all the trunks of newly planted 
trees to protect the tender growth from nib- 
bling rabbits. Once the trees are grown we 
can take them off. We have birds at the 
farm but not in the cherry, blueberry, and 
grape plantings. We cover the trees and 

(continued on page 4) 















Terhune’s New Winery — 
Building a Dream 

by Gary Mount 


Fundraise for Your 
Favorite Cause 
with Terhune 
Orchards Pies 


t seems that I often get involved in 
doing things that I have never 
done before. I guess that is why I 
like farming so much — after 42 years, I still 
find new things to learn and do. Building 
our new winery definitely falls in the “never 
done before” category. 

With the return of daughter Tannwen to 
the farm-she having spent the previous 
eight years in California-she said that a 
winery might be nice! So off we started, 


But architects local to here do not typically 
have experience in designing wineries. The 
can do the research to figure it out, but then 
that involves extra cost and time. As we 
worked with our Amish builder’s architect, 
we found we had to come up with the design 
ourselves. This explains why we see so 
much diversity in the wineries we have vis- 
ited in New Jersey and Pennsylvania. The 
winery owners pretty much make up the 
design themselves. 



planting grapes and planning a winery. The 
process of building a winery has proved to 
be very involved. 

There have been rules and regulations 
that needed to be met. Concerns about deal- 
ing with processing wash water, septic sys- 
tem approval, fire code compliance, occu- 
pancy regulations — the list goes on, more 
than I ever suspected. As complying with 
the rules progressed, there was the issue of 
what kind of building to construct. Wineries 
are not often built around here. Major wine- 
producing areas in California and New York 
have architects who specialize in wineries. 


Apple Day 

(continued from page 1) 

ily photo and the perfect decorations for fall. 

Pam’s Apple Buffet Food Tent offers our 
famous apple cider, apple cider donuts and 
apple pie. Enjoy farm fresh lunch options 
which include fruit and pasta salads, hearty 
soup, vegetarian chili, pulled pork sand- 
wiches, hot dogs and BBQ chicken.Apple 
Day and Fall Family Fun Weekends are 10 
a.m. to 5 p.m. on Saturdays and Sundays 
from Sept. 17 to Oct. 30. Admission to festi- 
val days is $8, ages 3 and up. Parking and 
access to the farm store and winery is free. 


Well, this has 
all led to a great 
increase in the 
size of my home 
library as I edu- 
cate myself about 
winery design. 

I learned that 
there are some 
basic rules. Above 
all, a winery needs 
to be kept clean. 
Floors, walls, ceil- 
ings, lights and 
other fixtures all 
need to be cleaned. 
This even includes 
the floor drains! Winery owners even 
address the molecules that can float around 
in the air in the winery — they can adverse- 
ly affect wine quality. 

Another aspect of cleaning is tempera- 
ture. Very hot water is required. I learned 
this the hard way. During one of my first 
bottlings in 2010, my brand new, very 
expensive Italian bottling machine did not 
get clean enough — that is, I did not have 
water hot enough to kill all the spoilage 
organisms present in the bottler. I was pret- 
ty embarrassed when the cork on one of our 
wines popped off in a customer’s living 
room. Thank goodness that has not hap- 
pened again since. Some wineries even use 
steam. Just normal hot water such as in the 
home will not do it. It has taken a lot of 
effort to get a system to deliver water hot 
enough to do the job. 

Another design concern is temperature. 
Storage temperature — about 55° F is best — 
and room temperature for tastings and 
other events. There are also temperature 
requirements for wine processing. Too cold 
and the yeast in the fermenting wine will 
die. Too warm and the fermentation will go 
so fast that much of the flavor is lost. Our 
winery design includes a lot of heating and 
air conditioning as well as a chiller to con- 
trol the temperature in the wine tanks. 

Oops, did I say tanks? My family 
believes that one of the reasons that I like 
wine making is because it involves lots of 
stainless steel. My wine press, bottler, label- 
er, destemmer-crusher and wine pumps — 
all stainless. Wine tanks are made in the 
US and in Germany, but most come from 
Italy. My eleven new tanks came in two 
trans-ocean shipping containers. I ordered 
eight 2000-liter, two 3000-liter and one 
7000-liter tanks. Each has a double wall so 
that chilled liquid can be circulated around 
the tank to keep the fermenting wine at the 
right temperature. And yes, the tanks are 
all made of glorious stainless steel. 

The winery is not quite done but right 
now a lot of progress is being made. The 
grapes are ripening and we are racing to get 
done in time. The dream continues. 




ur freshly-baked pies are an 
irresistible holiday fundraising 
opportunity for school groups, 
clubs, churches or charities. We bake them 
and you sell them for a tasty profit that ben- 
efits your cause. Visit our Pie Sampling 
Weekend on Nov. 12 and 13 to select the fla- 
vors you’d like to sell for your group. Choose 
from over 20 varieties of fruit pies and holi- 
day favorites. 



Pie Flavors: Apple, Apple Cranberry, 
Apple Streusel , Apple Walnut, Blueberry, 
Coconut Custard, Cherry, Lemon 
Blueberry, Mince, Peach, Pecan, Peach 
Melba, Pumpkin, Strawberry Rhubarb, 
Sweet Potato, Very Berry 

Sugar-free pies: Apple, Blueberry, 
Cherry, Peach 

Receive a discount on orders of 25 pies 
or more. Call 609-924-2310 or email 
info@terhuneorchards.com for details. 


Host Unique Corporate 
and Family Events 


. p— : all is a great time to get your team 
Vs* V together to learn new things and 
build comraderie and enthusi- 
asm. Reward your staff for hard work with 
an outing at Terhune Orchards. Large cor- 
porations, nonprofits and family groups 
looking for a special setting to meet and 
connect will all enjoy spending the day at 
our picturesque 200-acre family owned 
farm. Our unique, customizable event 
spaces can accommodate small and large 
groups. 



Weekday options include early morning 
team building activities with apple picking, 
freshly-pressed apple cider, hot cider donuts 
and a guided tour of the farm. Gather your 
coworkers together for a visit to the pick 
your own pumpkin field and the opportuni- 
ty to express creativity carving them 
together. Restaurant and bakery teams 
enjoy coming together to pick apples in the 
orchard and brainstorm new ways to show- 
case them back in their kitchens. Join us for 
an afternoon training session followed by a 
private wine tasting. Optional breakfast, 
lunch or light fare can be added to any of 
our corporate packages. Book your company 
holiday party in our new wine bam. 

Call our Event Planner Tannwen 
Mount at 609-924-2310 or email 
tmount@terhuneorchards.com for details. 





Turn to Terhune for Thanksgiving 


urround your Thanksgiving 
turkey with a cornucopia of 
side dishes and desserts made 
from vegetables and fruit grown right here 
at Terhune Orchards. Choose from an array 
of colorful squashes — acorn, blue hubbard, 
delicata, butternut and of course, pump- 




kins. In the fall, our kale, broccoli, spinach, 
collard greens, lettuces and Brussels 
sprouts are terrific bursts of green as sides 
or salads. Our Keuka Gold potatoes make 
the world’s best mashed potatoes. We also 


have cauliflower and carrots to make a deli- 
cious vegetable medley. 

Visit the recipe page of our website for 
dishes we serve around the farmhouse table 
at Thanksgiving such as our Butternut 
Squash and Apple Soup, Stuffing with 
Apples and Sausage and Cider Glazed 
Carrots. Our freshly-pressed apple cider 
and wines are the perfect drinks for savor- 
ing the abundant harvest we are all grate- 
ful for at Thanksgiving. Both are always 
available the farm store. We also ship them 
if you’d like to share our local harvest with 
loved ones around the country. 

Don’t forget dessert! We bake daily. We 
have over 20 varieties of pies including all 
your holiday favorites — pumpkin, apple 
and pecan. We also make apple crisps, fruit 
breads, cookies and brownies from scratch. 
Preorder your Thanksgiving pies and crisps 
from Nov. 1-23. Not sure which ones to 
order? Come in for a taste during our Pie 
Sampling Weekend, Nov. 12 & 13 from 
9 a.m.-5 p.m. 

The farm store is open late until 7 p.m. 
for your Thanksgiving shopping on Tues. 
Nov 22 and Wed. Nov. 23. The store is also 
open from 9 a.m. to 12 p.m. on 
Thanksgiving Day. 


Fall In Love with Terhune 
Orchards Wines 


./ ;,, h • rape-growing is a relatively new 
1%^ pursuit for us but it is something 
we are passionate about here at 
Terhune Orchards. We have mastered 
growing so many Jersey Fresh crops we are 
very proud to also produce Jersey Fresh 
wines. Our estate grown grapes produce 
red and white wines that have won numer- 
ous awards since we opened the winery in 
2010. Our fruit wines are made with our 
own apples. Our vineyard now grow eight 
acres of grapes for our eleven wines. We 
offer tastes for every palate. 

The tasting room is open Friday 
through Sunday from 12-6 p.m. Come in to 
sample our wine by the glass or in a tasting 
flight. 

Terhune Orchards Vineyard and 
Winery joins wineries statewide on the 
Vintage North Jersey “More Than Just 
Wine” wine trail for a weekend of more 


than just wine tasting on November 12-13 
from 12 p.m.-6 p.m. Throughout the week- 
end, we will be pairing our wines with deli- 
cious Jersey Fresh treats made by local 
gourmet food purveyors. These specialty 
food items are often included in our wine 
and gift baskets. 

Get into the holiday spirit on the Fri, 
Sat and Sun after Thanksgiving during the 
Garden State Wine Growers Association 
Holiday Wine Trail Weekend, Nov 25, 26 
and 27, from 12-6 p.m. Enjoy a cup of hot 
mulled wine and sample our award winning 
red, white and fruit wines crafted from our 
own vineyards and orchard. 

The tasting room is open Friday 
through Sunday from 12-6 p.m. Our wines 
are available every day in the farm store, at 
the Trenton Farmers Market on Fridays 
and Saturdays and online at 
terhuneorchards.com. 



Pumpkins, 

pumpkins, 

pumpkins! 

earch our pick-your-own 
pumpkin patches for your per- 
fect jack o’ lantern pumpkin or 
pick one from the huge array waiting in our 
farmyard. We have adorable small pump- 
kins perfect for children and big pumpkins 
to beautifully display on your front porch. 



During Fall Family Weekends visit the 
paint your own pumpkin decorating area 
for free use of paints. Parents appreciate 
leaving the messy paints here and bringing 
home the colorful masterpieces painted by 
their children. In the farm store, we have 
cheese pumpkins that are perfect for mak- 
ing your own pies and plenty of freshly- 
baked fall treats such as pumpkin breads 
and pies. 



Pick Your Own Apples 

(continued from page 1) 

Once the apples on Van Kirk Road 
orchard are picked, the fun fall activity of 
apple picking continues on the home farm 
on Cold Soil Road. Our late season apples, 
Pink Lady, Granny Smith, Cameo, 
Braebum and Suncrisp, are all great for 
eating out of hand and cooking, too. 

A variety of our apples are available 
year round in the farm store. 


Fall Festival Bands 


1 7-Sep 

Daisy Jug Sand 

1 8>- Sep 

Daisy Jug Sand 

24-Sep 

Tookany Creek 

25-Sep 

Darn Cats 

1-0ct 

Jersey Corn Pickers 

2 -Oct 

Mark Miklos Raritan Valley Ramblers 

8>-0c t 

Mountain Heritage 

9-0ct 

Tom & Jerry band 

1 0-Oct 

TSA 

1 5-0ct 

Jimmy Lee Ramblers 

1 6-0ct 

Ocean Country Sand 

2 2 -Oct 

Magnolia St String Sand 

23-0ct 

Heavy Traffic Slue Grass Sand 

29-0ct 

Jersey Corn Pickers 

30-0ct 

Growing Old Disgracefully 






Calendar of Events - Fall 2016 


Sept. 3 

Pick Your Own Apple Season 
begins 

Oct. 15 
& 16 

Fall Family Fun Weekend 

10 a.m.-5 p.m. 

Sept. 13 

Read & Pick: Chickens, 

9:30 a.m. & 11 a.m. 

Oct. 22 
& 23 

Fall Family Fun Weekend 

10 a.m.-5 p.m. 

Sept 17 
& 18 

Apple Day 10 a.m.-5 p.m. 

Oct. 29 
& 30 

Fall Family Fun Weekend 

10 a.m.-5 p.m. 

Sept. 19 
& 20 

Fall Family Fun Weekend 

10 a.m.-5 p.m. 

Nov. 1-23 

Order your Thanksgiving 
pies & crisps 

Sept. 24 

Fall Family Fun Weekend 

Nov. 12 

More Than Just Wine Trail 

& 25 

10 a.m.-5 p.m. 

& 13 

Weekend 

Sept. 27 

Read & Pick: Tractors, 

9:30 a.m. & 11 a.m. 

Nov. 12 
& 13 

Pie Sampling Weekend 

9 a.m.-5 p.m. 

Sept. 27 

Oct. 1 & 2 

Oct. 4 

Photo contest deadline at 

5 p.m. 

Fall Family Fun Weekend 

10 a.m.-5 p.m. 

Read & Pick: Pumpkins, 

9:30 a.m. & 11 a.m. 

Nov. 22 
& 23 

Nov. 24 

Nov. 25, 

Farm store open late until 

7 p.m. for your Thanksgiving 
shopping 

Thanksgiving Day. Farm 
store open 9 a.m. to 12 p.m. 
Holiday Wine Trail Weekend 

Oct. 8, 

Fall Family Fun Columbus 

26,27 

12-6 p.m. 

9& 10 

Day Weekend 10 a.m.-5 p.m. 

More details on all events at 
terhuneorchards.com 


t******************* 


Farm Store, Bakery, Bam Yard, & Farm Trail: 

Open to the public daily all year 
Winery and Tasting Room: Open Fri-Sun 12 pm-6pm 

School and Group Tours: By appointment, April through October 
Barnyard Birthday Parties: By appointment, April through October 
Corporate and Private events: By appointment, year round 

Pick-Your-Own Schedule 

May — Asparagus, Strawberries 
June — Blueberries, Sweet Cherries, Sour Cherries 
July — Blueberries, Blackberries, Flowers 
August — Blackberries, Flowers, Table Grapes 
September & October — Apples, Pumpkins, Flowers 
Call the Farm Store 609-924-2310 for information on the availability 

of specific varieties. 
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Enter the 10th Annual Terhune 
Orchards Photo Contest 


id very day we are amazed by photos 
kJ rr^' ' people are sharing on Instagram 
■' J ' that they took at Terhune 
Orchards. Now in its 10 year, the annual 
photo contest at Terhune Orchards is open 
to amateur, student and professional pho- 
tographers who have taken photos at 
Terhune Orchards. Submit a printed and 
matted photo with a digital file by email or 


CD. The deadline for entries is Tuesday, 
Sept. 27. 

All of the entries are displayed in the 
winery tasting room. Complete rules and 
entry information are available in the farm 
store or terhuneorchards.com. Winners will 
receive a gift card to the farm store as their 
prize. 




Family Update (continued from page 1) 

bushes with nets during harvest time. 

Our guinea hens attract a lot of atten- 
tion because they are cute with black and 
white spots and run around making a loud 
racket. They serve an important purpose. 
They eat all the ticks and bugs crawling 
around the farmstead. 

Learning to live with the animals who 
share our farm and enjoying them is big 
part of life here on the farm. 


Fall Tours on 
the Farm 

7Snf|» erhune Orchards offers a variety 
y I? of educational tours for all ages, 

L “-J | " ■ -■ from preschool students to 
adults. Our walking tours provide our visi- 
tors with an intimate view of our farm. The 
tour changes with the seasons, though at 
the core the tours are about the benefits of 
the family farm, the water and soil cycles, 
and the life cycle of plants. The focus in the 
fall is on our favorite crop — apples! We 
explore our orchard and learn about the fas- 
cinating apple tree. Our fall tours continue 
through to the pumpkin patch where we 
explore the differences between these two 
important fall crops. Our hands-on tours 
teach students all about apples and pump- 
kins, right down to the seeds. 

For our youngest visitors (three- to four- 
years old) we offer a Read and Explore pro- 
gram. Since walking can sometimes be tir- 
ing for little legs, we will explore an aspect 
of the farm-such as chickens, or farm ani- 
mals or pollinators-through stories and a 
craft. Tours visit our Discovery Bam, an 
educational meeting place with murals and 
hands-on exhibits which enhance and 
enrich our educational tours. 

This is a great time to visit our farm. At 
Terhune Orchards we do not simply give a 
lecture. We welcome students to enjoy a day 
at the farm, but they also go away with 
excitement and understanding about farm- 
ing, the food that nourishes us, and our 
Earth. Book your tour today with Stacey or 
Elaine at 609-924-2310. 




Directions to 
Terhune Orchards 

Two Terhune Locations 
Main Farm (farm store, winery, festi- 
vals, barnyard & pumpkins) 

on Cold Soil Road 

Pick Your Own Apple Orchard 

on Van Kirk Road 

Note: Construction Detour on Carter 
Road between Rt 206 and Van Kirk. See 
www.terhuneorchards.com for alternate 
directions 






Share a Taste of Terhune with Our 
Gift Boxes and Baskets 



his holiday season and 
throughout the winter, share 
the local flavors you love by giv- 
ing gift boxes and baskets brimming with 
fruits from Terhune Orchards, 
our fresh baked goods, wines 
from our vineyard and other 
delectable gourmet foods. Our 
popular Taste of New Jersey 
boxes and baskets include 
gourmet food items made here 
in The Garden State. These 
fantastic edible gifts may 
include Jersey Fresh honey, 
organic popcorn, chocolates in 
addition to an assortment of 
our apples and goodies from 
the bakery. Your 
family, friends and 
clients near and far 
will enjoy these 
unique, Jersey 
Fresh gifts. 

Among our 
dozens of options, 
you’ll find the per- 
fect gift box or bas- 
ket to delight any recipient and fit your 
budget. Share this joyous season with the 
’’Best of the Best” basket, a bountiful 
arrangement of our crisp apples, holiday 
cookies, a large fruit bread, apple butter, 
cheese, crackers, chocolates, candies, and 
much more. Our custom Wine Farm Basket 



includes your choice of a bottle of our 
award-winning, red, white or fruit wines, a 
colorful assortment of apples, savory cheese 
and crackers, sweet treats and a freshly 
baked loaf of fruit bread. 

Our fresh and delicious 
Farm Sampler Baskets are 
perfect gifts for a holiday 
host, a favorite teacher, 
business acquaintances, 
office staff or anyone that 
you want to feel a little 
extra special during the hol- 
idays. Share your home- 
town pride with a hand dec- 
orated gingerbread house or 
baskets of 
assorted hol- 
iday cookies 
like your 
grandmoth- 
er used to 
make. We 
even ship 
our freshly- 
pressed apple cider! We send it frozen, 
ready to be defrosted and enjoyed on 
arrival. 

We carefully pack our gift boxes and 
ship them nationwide. Gift items that 
include wine can be picked up at the store 
or shipped to addresses in New Jersey and 
Florida. All of our gift baskets and boxes 

(continued on page 3) 



Kick Off the Holiday Season at 
Terhune Orchards December 3 & 4 


ick off the season when our farm- 
yard turns into a winter wonder- 
land. Bring along your wish list 
for holiday decor and shopping from 9am- 
5pm, Dec. 3 & 4.. 

The classic Christmas tree, the Douglas 
fir, has a wonderful fragrance, soft needles 
and sturdy branches that can hold your 
heaviest ornaments. Choose a fresh-cut, 
locally-grown tree from tabletop-sized all 
the way up to extra large ones for a grand 
display. Our fresh wreaths of boxwood, 
Douglas fir or mixed greens are wonderful 
way to greet guests at your door. 

Enjoy the holiday spirit with a festive 



wagon ride around the farm and a chance to 
visit with Santa Claus from 12-4 p.m 

Start your holiday shopping during this 
weekend. We have a unique selection of gift 
baskets, all made with Terhune Orchards 
fruit, baked goods, and even wine-perfect 
for anyone on your list! Gift baskets and 
boxes will be on display. Place your orders 
now to ensure delivery in time for the holi- 
days. Visit the winery tasting room to sam- 
ple our delicious gift basket “ingredients”- 
homemade baked goods, cheeses, apple but- 
ter and more prior to placing your holiday 
orders. We have a unique selection of gift 
baskets, all made with Terhune Orchards 
fruit, baked goods, and even wine-perfect 
for anyone on your list! 

Warm up with our hot mulled wine in 
the winery tasting room and try a tasting 
flight or glass of our award winning wines. 
Sip while you shop! Our wines can be 
shipped to wine lovers in New Jersey and 
Florida, picked up at the farm store seven 
days a week or delivered locally in 
Princeton and Lawrenceville. 

Pam Mount is well known for creating 
beautiful holiday displays here at the farm. 

(continued on page 4) 


The Mount 
Family Column 

by Pam Mount 

arm to table is what our family is 
all about here at Terhune 
Orchards. We have always seen 
our farm as a community resource for great 
food and a place to bring families together. 
This is truly year round farm to table here. 
Even more so during the holidays. 

Thanksgiving has always been an 
excuse for our family reunion here on the 



Mount Grandchildren: Maya, Clayton, Hadley, 
Tess, Sasha, Becket 


farm. Twenty to thirty relatives usually join 
us for the day or weekend. Over the years, 
the dinner at 2pm has moved around the 
farm depending on numbers in attendance. 
From our old farmhouse with a very small 
kitchen, we set up dinner in the kids play 
room. Then we moved to our old 200-year- 
old barn, which has lots of history but no 
heat! Next was the greenhouse which has 
lots of heat but is very noisy during rain- 
storms and is a far distance to carry every- 
thing from the kitchen. Once we finished 
our kitchen addition, we can now fit every- 
one in the farmhouse once again. But this 
year, I think the family will move once 
again to enjoy dinner in our new winery 
bam next to all the winemaking equipment 
and stainless steel tanks full of this year’s 
crop of wine! 

Since we open the store from 9 a.m. to 
12 p.m. to help many of our Thanksgiving 
customers who need a few last minute pies, 
donuts and apple cider; our day begins at 5 
a.m. I usually put two turkeys stuffed with 
my mother’s apple cider stuffing recipe in 
the oven in our bakery at 6 a.m. My sisters, 
Margo and Barbara, spend the morning 
putting together the potatoes (usually 
mashed), lots of vegetables, baked yams, 
homemade cranberry sauce and salads. 
Color combinations are important as well 
as taste, of course! 

Having our own wine to pair with our 
wonderful family dinner is a great plus! 
Luckily there are a few pies left from the 
store too, to wrap up this special dinner. 
After all that we take a long walk around 
the farm. 




(continued on page 4) 





Yes, No, Maybe So — Pruning Fruit Trees 
and Bushes 


by Gary Mount 



very fruit tree or bush needs regu- 
lar pruning — preferably annually. 
Because the number of different 
opinions on pruning is so great, I could 
write many, many articles for the Terhune 
Orchards News before I ran out of things to 
say. 


Fruit trees and bushes are continually 
growing; there is always a lot to work with. 
Actually the more a tree is pruned, the 
more it grows. As the leaves grow each year, 
they are feeding the roots of the plant, 
achieving a balance between the under- 
ground and the above ground parts of the 
tree. When branches are cut off upstairs in 
the winter, the energy from the roots down- 
stairs stimulates new growth. So there is 
always a lot to work with — but the big ques- 
tion is, what should be cut? Some basics are 
easy. All broken or diseased branches must 
go — cut them off. 

And the pruner must always be think- 
ing of how the branches are going to shade 
each other once they are full of leaves. As I 
tell my school tour groups, farmers are 
actually farming the sunlight. Unless sun- 
light reaches the fruit and the leaves 



around it, the result is small, poor tasting 
and off color fruit. A slim twig can actually 
cast an 8+ inch band of shade when full of 
leaves. Other basics include controlling the 
size of the plant so that it can be cared for 
and harvested, allowing air movement 
through and around the plant and replacing 
old branches with new. 

That’s the basics — easy to understand 
but difficult to apply. The application is 
where the real fun starts. The base rule is 
that fruit growers never — ever — agree on 
pruning. Every winter I go to fruit growing 
conferences where the subject of pruning is 
always addressed. The expert presenters 
never agree with each other, much to the 
growers’ amusement. The newer and more 
innovative ideas seem to generate the most 
disagreement. And in addition to the 
experts, there are always some old guys in 
the back of the room mumbling things like 
“Never grow anything on little bushes 
(trees) like those.” 

Pruning is not a static thing. It is 
always changing. This past winter, I 
worked on a problem in my blueberries. 
Production and size was down and flavor 
not what I wanted. I brought two of my bet- 
ter employees to the blueberries, talked 
over what I was looking for and let them go. 
I got out of the way — I myself am a better 
pruning “talker” than a pruning “pruner”. I 
did, however, check in with them as they 
proceeded through our two acres of blueber- 
ries. The results were terrific. The bushes 
were more compact, the fruit was larger, 
more plentiful and better tasting — all from 
pruning. 

Apple pruning goes through the most 
dramatic changes. When Pam and I bought 
Terhune Orchards in 1975, apples were 
planted 35 feet by 35 feet — about 35 per 
acre. That made about 1,000 trees to prune 


Pies, Crisps, Cookies and More for 
Your Holiday Celebrations 


ie may be the most important 
item on the holiday table. Every 
family member has a favorite 
pie-or two. We make them all! Terhune 
Orchards bakery freshly bakes over twenty 
kinds of pies and crisps during the holiday 
season. Choose from pumpkin, apple, 
pecan, coconut custard, blueberry, straw- 
berry rhubarb and many more traditional 
flavors. 

Visit us for our Pie Sampling Weekend 
on Nov. 12 and 13, 9 a.m.-5 p.m. to taste our 
pie selection and decide your favorites this 
holiday season. We suggest you place your 
holiday pie order in advance to ensure your 
family has exactly what you want for your 
holiday desserts. Place your holiday pie 
order by phone or in the farm store. 
Tuesday, Nov. 22 and Wednesday, Nov. 23, 



the farm store will be open until 7pm for 
holiday shoppping and pie pickup. 

Gift boxes of cookies make wonderful 
gifts for coworkers, neighbors, teachers and 
anyone else you’d like to give some holiday 
cheer. Available in 1 lb and 2 lb boxes our 
holiday cookie assortments include season- 
al favorites include gingersnaps, snicker- 
doodles, sugar cookies and decorated gin- 
gerbread. Our classic chocolate chip, choco- 
late shortbread, thin mints, biscotti, and 
chocolate crinkles will satisfy any chocolate 
lover. Fruit lovers will enjoy our Linzer 
tarts, thumbprints, apple newtons, oatmeal 
raisin and lemon drops. 

Our tea breads are perfect for sharing or 
keeping on hand for a little indulgence dur- 
ing the rush of the holidays. Available in 
two sizes, we have flavors that appeal to all 
tastes-apple, cranberry nut, pumpkin, 
lemon tea, banana, gingerbread, sour 
cream, blueberry and many more. They are 
great on their own or topped with our fruit 
jams. 

Gingerbread enthusiasts will love our 
big gingerbread men, gingerbread tea 
breads and a moist and richly spiced gin- 
gerbread cake. We have fully baked, deco- 
rated and assembled gingerbread houses 
and kits to assemble and decorate at home. 
Our Russian tea cakes, almond crescents 
and shortbreads are perfect to have on hand 
when friends drop over unexpectedly dur- 
ing the holidays. 

Place your holiday pie order in the farm 
store or call at 609-924-2310. 



on the farm — pretty big trees too! 
Changing techniques have resulted in dif- 
ferent spacing — as close as 2 feet by 12 feet 
or 1,800 trees per acre. The latest plan for 
me has been 3 feet by 12 feet — 1,200 trees 
per acre. The trees are a lot smaller to 
prune (think cornstalks) but then there are 
a lot more per acre. Blueberries are planted 
close — grapes are too. Everything consid- 
ered, it adds up to a lot of pruning. 

Some of the pruning is also very exact- 
ing. Grapes need to have uniformity 
throughout the planting. At Terhune each 
vine has a space of 6 feet in the row. More 
or less is not good. This is because when 
harvest time is near, all grapes appear the 
same. There is no way to tell the more 
mature from the less mature. (With apples 
and peaches, that is very different — much 
easier to tell). A grapevine with too much 
space will mature later. Too little space and 
it matures earlier. The wine grape grower 
wants all the grapes to be the same 
ripeness. Over-ripe or under-ripe grapes do 
not make good wine. The only way to get 
uniformity is to give each plant exactly the 
same space to grow. And that’s the job of the 
person pruning. 

It is fall now — the weather is getting 
colder. It is time to start thinking of prun- 

(continued on page 4) 

Send Corporate 
Gift Baskets and 
Boxes from 
Terhune Orchards 

hare holiday cheer with your 
clients, business colleagues 
and employees with unique 
gift baskets and gift boxes from Terhune 
Orchards. Our samplers include apples 
from our orchard, fresh baked goods, choco- 
lates, cheese and locally made gourmet 
foods. Toast to your continued success 
together by giving a box or basket with a 
bottle of our wines. Available in several 
sizes, we have the perfect gifts to show your 
appreciation for a job well done. 

Place your orders online at shop.terhu- 
neorchards.com, in the farm store or call 
(609) 924-2310. Gift boxes can be shipped 
nationwide. Pick up gift basket orders at 
the farm store prior to your corporate holi- 
day events. We also offer personal delivery 
in Princeton and Lawrenceville. 

Book your corporate events at the farm 
now. Large corporations, nonprofits and 
family groups looking for a special setting to 
meet and connect will all enjoy spending 
the day at our picturesque 200-acre family 
owned farm. Our customizable event spaces 
can accommodate small and large groups 
for team building, training sessions and 
wine tastings. For details call Tannwen 
Mount at 609-924-2310 or email 
tmount@terhuneorchards.com. 




Cure for Cabin Fever with Children’s 
Read & Explore Program this Winter 


ead & Explore, our winter educa- 
tional series includes fun and 
informative programs to get 
young minds thinking about nature and the 
world around them. Children (ages pre- 
school-8 years) gather around to listen to a 
book being read inside our big, heated 
greenhouse. After story time the children 
participate in educational activities and 
participate in an activity to take home. 
That may include decorating a big ginger- 
bread cookie, building a bird feeder, creat- 



ing a compost container or planting seeds in 
the greenhouse. Full descriptions of Read & 
Explore classes are on the calendar at ter- 
huneorchards.com 

Read & Explore are held on Tuesdays at 
10 a.m. and Saturdays at 10 a.m. Each ses- 
sion lasts about an hour. The cost is $7 per 
child and includes the activity. Children 
must be accompanied by an adult. Pre-reg- 
istration is requested. Please register online 
or call (609) 924-2310. 

The Gingerbread Man 

January 17 & January 21 
Animal Tracks 

February 7 & February 11 
Fur, Feathers, Fluff: Keeping Warm in 
Winter 

February 21 & February 25 

Composting 

March 7 & March 11 
Getting Ready for Spring 
March 21 & March 25 
Birds, Nesting, Bird houses 
April 4 & April 8 



Terhune Orchards Wines are 
Perfect Pairings for Holidays 


ake the holiday season extra spe- 
cial with wine pairings from 
Terhune Orchards Vineyards and 
Winery. The award winning red, white and 
fruit wines crafted from our own vineyards 
and orchard are the perfect compliment for 
holiday meals. We suggest our winter 
whites to serve with roasted turkey at 
Thanksgiving or to enjoy sitting around the 
fire this season. Cold Soil White, our semi- 
sweet white is fruity with a hint of pear 
and cloves and has wonderful floral aromas. 
Vidal Blanc, one of our dry white wines, is 
smooth and fruity with hints of citrus well 
suited for every dish or just on its own. 

Terhune Orchards Vineyard and 
Winery has a full calendar of events this 
winter. The Vintage North Jersey “More 
Than Just Wine” wine trail on November 
12-13 from 12-6 p.m. is held at wineries in 
New Jersey. Enjoy samples from with local 
gourmet food such as Carol’s Creative 
Chocolatez and Fulper Family Farmsteads 
which will be paired with Terhune wines. 

Enjoy the long Thanksgiving weekend 
during the Garden State Wine Growers 
Association Holiday Wine Trail Weekend, 
Nov 25, 26 and 27, from 12-6 p.m. Enjoy a 
cup of hot mulled wine or a glass of one of 
our red, white or fruit wines. 

On Dec. 3 and 4, join us for the Kick-off 



of the Holiday Season event. Warm up and 
relax in the winery tasting room. Choose 
the perfect Christmas tree and wreath. 
Visit with Santa from 12-4 p.m. and take a 
wagon ride around the farm. Start your hol- 
iday shopping with our unique selection of 
gift baskets, with Terhune Orchards fruit, 
baked goods, and even wine — perfect for 
anyone on your list! We will be pairing our 
wines with delicious Jersey Fresh treats 
made by local gourmet food purveyors 
throughout the weekend. These specialty 
food items are often included in our wine 
and gift baskets. 

Our wines can be shipped to New 
Jersey and Florida, picked up at the farm 
store seven days a week or delivered locally 
in Princeton and Lawrenceville. 

Visit us as we join other wineries across 
the state for The Wine and Chocolate Trail 
Weekend on Feb. 11 and 12, a celebration of 
wine and chocolate. Sample our award-win- 
ning wines, enjoy a glass in our 160 year old 
bam, and take home a bottle. We will be 
offering some chocolate treats made from 
scratch in our bakery to taste along with 
our wines. 

The tasting room is open Friday 
through Sunday from 12-5 p.m. Our wines 
can be shipped to New Jersey and Florida 
or delivered locally in Princeton and 
Lawrenceville. Wines are available every 
day in the farm store, at the Trenton 
Farmers Market on Fridays and Saturdays 
and online at terhuneorchards.com. 


Holiday Gift Baskets 

(continued from page 1) 

can be pre-ordered and ready for pick up at 
the farm store to take with you to your hol- 
iday events. We can add wine to any order 
picked up at the farm. All of our gift baskets 
are hand packed for each order. We provide 
old fashioned, top-notch customer service 
by making local deliveries to homes and 
businesses in the Princeton and 
Lawrenceville area. 

Terhune Orchards unique gifts are per- 
fect for sharing a taste of New Jersey. View 
our gift basket and box selection in our 
online store at www. shop, terhune 
orchards.com. Place your orders online, in 
the farm store or call (609) 924-2310. 



Wassailing the 
Apple Trees Farm 
Festival on Jan. 29 



he leafless trees in our apple 
orchard appear to be slumbering 
in winter but the buds for 
spring’s blossoms have already formed and 
are waiting for just the right time to burst 
into bloom. Each winter Terhune Orchards 



follows an ancient Anglo-Saxon tradition of 
Wassailing the trees. This old English cus- 
tom calls for apple orchards to be visited in 
winter with much fanfare and merriment to 
ensure a good harvest in the coming year. 
So far it has always worked! 

Join us for the annual Wassailing the 
Apple Trees Farm Festival on Sunday, 
January 29 from 1-4 p.m. Every year in 
rain, shine or even snow we hold the was- 
sailing under the boughs of our apple 
orchard’s century old trees. We dance, 
chant, sing and make lots of noise under the 
bare tree branches to frighten away win- 
ter’s evil spirits in the hopes that our apple 
trees will flourish in the spring and have a 
bountiful harvest next fall. Once we are 
done, we feast! Gather around the campfire 
to roast a marshmallow and enjoy a free cup 
of our hot apple cider and apple cider 
donuts. 

Put on your scarf and hat and come out 
for the afternoon to take part in the age old 
wassailing festivities. Traditional Hand- 
some Molly dancers dressed in black cos- 
tumes play an important role in the festivi- 
ties. Spice Punch, a local quartet, performs 
old traditional songs and ballads. Inside the 
farm store you will find our classic apple 
desserts and fresh apples piled high. The 
winery tasting room will be open for wine 
tastings and hot mulled wine. 

For more information about the festival 
visit terhuneorchards.com or call (609) 924- 
2310. 


Fragrant Flowers 
Brighten Winter Days 



am loves growing fresh flowers, 
even in the heart of winter. 
During the fall she plants thou- 
sands of flowering bulbs, looking ahead to 
the winter days when we all need a burst of 
color and fragrance. Pam coaxes them into 
bloom in the greenhouse months before 
they appear outdoors. 

In January look for vibrant colored 
tulips, bright yellow daffodils, grape 
hyacinths, paper whites and tete-a-tetes, 
mini daffodils in the farm store. In 
February, elegant freesias begin perfuming 
the air. Pots and baskets of flowers are 
available all winter long in the farm store. 






Calendar of Events - 2016-2017 


Nov. 12 

Vintage North Jersey More 

Jan. 17 

Read & Explore: 

& 13 

Than Just Wine Trail, 

& 21 

Gingerbread Man 


12-5 p.m. 

Jan. 29 

Wassailing the Apple Trees 

Nov. 12 

Pie Sampling Weekend, 


Farm Festival, 1-4 p.m. 

& 13 

9-5 p.m. 

Feb. 7 

Read & Explore: Animal 

Nov. 22 

Farm store open until 7 p.m. 

&11 

Tracks 

& 23 

for Thanksgiving shopping 

Feb. 11 

Wine & Chocolate Wine Trail 

Nov. 24 

Farm store open 

& 12 

Weekend 


Thanksgiving Day 9 a.m. to 

Feb. 21 

Read & Explore: Fur, 


12 p.m. 

& 25 

Feathers, Fluff: Keeping 

Nov. 25, 

Holiday Wine Trail Weekend, 


Warm in Winter 

26,27 

12-5 p.m. 

Mar. 7 

Read & Explore: Composting 

Dec. 3-4 

Kickoff the Holiday Season, 

&11 



10 a.m.-5 p.m. 

Visit with Santa and Wagon 

Mar. 12 

Pruning Class by Gary 

Mount 1p.m. (free) 


Rides 12-4 p.m. 

Mar. 21 

Read & Explore: Getting 

Dec. 3 

Holiday Decorating 

& 25 

Ready for Spring 


Workshop with Pam, 10 a.m. 

Apr. 4 & 8 

Read & Explore: Birds, 

Dec. 10 

Wine Bam Grand Opening 


Nesting, Bird Houses 


All Welcome! 

Apr. 15 

Bunny Chase Farm Festival, 

Dec. 25 

Merry Christmas 

& 16 

10 a.m.-4 p.m. 


Farm Closed 

May 6 

Kite Day Farm Festival, 

Jan. 1 

Happy New Year 

& 7 

10 a.m.-5 p.m. 


Farm Closed 

More details on all events at 
terhuneorchards.com 


******************** 

Farm Store, Barn Yard, & Farm Trail: Open to the public daily all year 
Winery and Tasting Room: Open Fri-Sun 12 pm-5pm 
School and Group Tours: By appointment, April through October 
Barnyard Birthday Parties: By appointment, April through October 
Corporate and Private events: By appointment, year round 

Pick-Your-Own Schedule 

May — Asparagus, Strawberries 
June — Blueberries, Sweet Cherries, Sour Cherries 
July — Blueberries, Blackberries, Flowers 
August — Blackberries, Flowers 

September & October — Apples (Van Kirk Rd. only), Pumpkins, Flowers 
Call the Farm Store 609-924-2310 for information on the availability 

of specific varieties. 


Get All of Your Holiday Needs at 
Terhune Orchards 


rom the appetizers to dessert 
course, Terhune Orchards has all 
the local, fresh and delicious trim- 
mings for your holiday meals and enter- 
taining. Make your family’s favorite side 
dishes with our hearty winter greens, 
Brussels sprouts, apples, butternut squash, 
cheese pumpkins and more fresh from our 
fields and orchards. Our fresh cranberry 
relish and cranberry salsa, apple sauce and 
apple salsa, tomato salsa and guacamole 
make great starters and farm fresh addi- 
tions during all of your fall and winter 
entertaining. 

Serve our freshly pressed apple cider 
chilled or hot. Our selection of red, white 
and fruit-based wines will delight any 


Kick Off the Holidays 

(continued from page 1) 

Learn her secrets during The Holiday 
Decorating Workshop with Pam Mount on 
Sat. Dec. 3 at 10 a.m. You will make a hol- 
iday basket filled with seasonal greens or a 
colonial Williamsburg style fresh wreath 
decorated with fresh fruit, holly, pinecones 
and other natural elements. The workshop 
is $35 per person and includes a wreath or 
basket and the decorative supplies. Pre-reg- 
istration requested. 


palate. Serve a dessert buffet with our pies, 
crisps, cookies and tea breads. Don’t forget 
a bowl of apples to have on hand for munch- 
ing throughout the day. 



Pruning 

(continued from page 2) 

ing. Although the ideal time to prune in this 
area is in March, we have so much to do we 
usually start in November. By much I mean 
50-60,000 trees, bushes and vines. All prun- 
ing is done by hand and it usually takes us 
until April to get finished. 

As we get into winter, I plan a few trips 
to fruit meetings. They will include pruning 
discussions out in the orchards — even 
sometimes in the deep snow. I will enjoy 
hearing the “experts” disagree. 


Celebrate the Winery 
Barn’s Grand 
Opening on Dec. 10 

eginning with a barn-raising 
party in January 2016, visitors at 
the farm have been able to watch 
the steady progress of our new winery pro- 
duction barn being built over the course of 
the year. Built in the traditional post and 
beam Amish style, this new 3,500 square 
foot red barn will look similar to the almost 
200-year old barn that currently houses the 
winery tasting room. Sustainable farming 
and building practices are a priority at 
Terhune Orchards. The new building uti- 
lizes solar panels and other ways to maxi- 
mize efficiencies in energy and water usage. 

With this expanded production space, 
we will be able to produce more of our 
eleven varieties of estate-grown wines. We 
look forward to hosting wine tastings and 
events within view of the production area in 
2017. 

Please join us on Saturday, December 10 
at 1pm for the grand opening. Free wine tast- 
ing and tours of our new Wine Bam through- 
out the afternoon. Everyone welcome. 



Mount Family 

(continued from page 1) 

Daughter Reuwai and Mike’s girls 
Maya (12), Tess and Sasha (9), usually do 
the decorating-napkin rings, gourds and 
flower centerpieces, and drawing the all 
important decorated name cards! We are 
looking forward to see Daughter Tannwen 
and Jim’s twins Hadley and Clayton 
(almost 2), now eating “regular” food. They 
and their big brother Becket (8) will be the 
main entertainment, I am sure! 

So all is well with the extended Mount 


family-we wish the same for you and your 
family this holiday season! 


Find Terhune 
Orchards Online 

www.terhuneorchards.com 





Facebook.com/ 

terhuneorchards 


Instagram @ 
terhuneorchards 


Please tag us in your posts 
#terhuneorchards 

We love to see you enjoying 
yourself at the farm! 




Trenton Farmer’s Market 
Spruce Street 
(609) 695-7855 





330 Cold Soil Road 
Princeton, NJ 08540 • (609) 924-2310 
www.TerhuneOrchards.com 
email info@terhuneorchards.com 


SPRING 2017 


High Flying Family Fun on 
Kite Day, May 6 & 7 


ome experience the old-fashioned 
delight of flying a kite with your 
family during Kite Day on May 6 
and 7 from 10 a.m.-5 p.m. This annual tra- 
dition at Terhune Orchards is 
our unique way to welcome 
spring. Take over the skies 
with high-flying fun and enjoy 
Spring on the farm. 

Children can make and 
decorate their own kites. We 
use a kite design that is guar- 
anteed to fly. We also have a 
fantastic assortment of pre- 
made kites in the fanciful form 
of dragons, birds and many 
more colorful 
designs. Feel 
free to bring 
your own kites 
from home too. 

Take a 
break from kite 
flying and ride a pony or take our tractor- 
drawn wagon around the orchard and farm 
fields. The little ones can join in the fun of 
old fashioned games and activities in the 
barnyard. Pin the tail on the piggy, sack 
races, blowing bubbles and more — have a 
great time playing on the farm. 

On both days, local musicians will join 
us for country music and fun. 


On Sunday at 2 p.m., our sheep shearer, 
Joel Markeveys, will shear sheep in the 
barnyard. Children get to take home a card 
shaped like a sheep with a piece of fluffy 
wool attached. Be sure to get 
to know some of our other ani- 
mals in the barnyard while 
you visit. 

Take a break and have 
lunch or a snack at Pam’s 
Food Tent. Our favorite spring 
treat is our famous barbequed 
asparagus. Harvested fresh 
from the field, we lightly grill 
the tender stalks for a special 
snack. Sample 
Terhune 
Orchards’ 
other spring 
goodies 
including out 
famous apple 
cider donuts, 
pies, fresh 
pressed apple cider, country style chili, hot 
dogs, barbeque chicken, and salads. 

Free parking at the farm. Admission to 
the festival area is $8, age 3 and up. No 
admission to the farm store and winery 
tasting room. 

Call 609-924-2310 or visit www. 
terhuneorchards.com for more information. 





Pick Your Own at Terhune Orchards 


s soon as the asparagus spears 
start to show themselves in April, 
Pick Your Own season begins at 
Terhune Orchards. Picking asparagus is 
easy. Simply locate a tender, young stalk 
and cleanly snap it off close to the ground. 
Stop by the farm store to be directed to the 
asparagus field. 

Strawberry-picking begins in late May 
and typically lasts 2-3 weeks. They are easy 
for children to pick and make a wonderful 
family activity. Our strawberries are excel- 
lent for fresh eating, making jams and your 
favorite homemade desserts. 



The cherry season always comes and 
goes too quickly in mid-June. Our cus- 
tomers love our Pick Your Own cherries; 
they are best eaten fresh. 

Plan a Spring School Tour 

pring is a wonderful time for 
student groups to visit the 
farm. Terhune Orchards offers 
a variety of educational tours for all ages, 
from preschool students to adults. Spring 
visitors will see how apple trees grow, learn 
about the importance of bees as pollinators 
and make some new friends in the barn- 
yard. Add on a visit to the pick your own 
strawberry patch for more springtime fun. 

Our experienced and knowledgeable 
tour guides tailor each tour to group age 
and interests. It gives us great joy to invite 
local school children to visit our outdoor 
classroom-a working family farm on pre- 
served farmland. 

School tours are available by appoint- 
ment from April through November. 

Call 609-924-2310 to schedule a visit. 




2016: A Banner Year 


by Pam Mount 



ast year was a banner year here 
at Terhune Orchards with the 
long construction and anticipa- 
tion of our beautiful new wine barn. Now 
the long process of making a dozen kinds of 
Terhune Orchards wines has a special 
home! Eleven huge stainless steel fermen- 
tation tanks imported from Italy take up a 



Mount Family in front of our new Wine Barn. 


lot of the floor space but we are lucky 
enough to have room left over for special 
wine tastings and events. 

Stay tuned for special wine tasting 
events, music afternoons and more in the 
wine bam this year. 

The rest of the family has been super 
busy as well! Reuwai brings her consider- 
able talents both as a biologist and people 
manager to the farming operations. Driving 
tractors, planning crop rotations, planting 
and harvesting schedules for numerous 
consecutive plantings throughout the sea- 
son. Her husband Mike continues at Law- 
renceville School teaching in the history 
department and overseeing all the student 
travel expeditions. This summer, he is going 
to Ghana to plan a student trip in conjunc- 
tion with the school’s new African studies 
program. This builds on his time teaching 
with Reuwai in Cote dTvoire, the Ivory 
Coast, in West Africa. 

Their daughters, Maya, 12 years old 
and in the 7th grade, and twins, Sasha and 
Tess, 9 years old and in the fourth grade are 
all doing very well at Stuart School. It is a 
constant joy that they live so close. They are 
an important part of the farm and often 
give us a young person’s perspective. 

Grandson Becket, 8 years old and a 
third-grader at Lawrence Elementary 
School, is a wiz with anything with wires. 
He spends most Saturdays on the farm with 
his Dad. Tannwen’s husband, Jim 
Washburn (you may have seen Jim running 
our pick your own apple orchard in the fall), 
teaches American Government and Politics 
at Montgomery High School. His school’s 
delegation came away with awards during 
the Model U.N. conference this winter. 
Tannwen is busy with twins Hadley and 
Clayton, now two years old and walking, 
talking beauties. Life on the farm for them 
is all about horses (neigh, neighs) and 

(continued on page 4) 



Energy at Terhune Orchards — We’ve Got the Power! 

by Gary Mount 


became inspired to write this arti- 
cle when we finished the solar 
installation on our new wine 
barn. It got me thinking about power — elec- 
trical power — on the farm over the years. 
Pam and I have been here 42 years but 
there was power long before that. 



Possibly the first significant power 
came from a windmill which was located 
right over the hand-dug well next to the 
farmhouse. It pumped water for the house 
and the livestock and it was a great labor 
saving over hand pumping. It was installed 
in the early 1900’s and was about twenty 
feet from the house — surprising to me. The 
noise from the blades and the “mill” or gear 
box must have been hard to get used to. 
This is not to say that I would not like to 
have a windmill at Terhune — I would really 
like to have one. I have been investigating 
sources and who knows, this may be the 
year. 

As nice as it was to have pumped water, 
extension of electricity to the farm was 
eagerly anticipated. Cities and towns got 
electricity first and even though a farm was 
said to have 225 uses for electricity, the US 
Department of Agriculture estimated in 
1920 that only 10% of farms in the US had 
electricity from central power stations. But 
there were farms that had their own elec- 
trical power. My friend Charles Grayson 
from the Belle Mead/Montgomery Town- 
ship area wrote in his book “Gleanings 
From the Past” about his father’s 32-volt 
Fairbanks-Morse Light Plant which 
charged two 16-volt Leyden glass jar bat- 
teries. 


I found out about our farm’s early power 
from Charles Hunt — a Terhune son-in-law 
and Dick Terhune — son of Stanley Terhune 
who owned the farm in the 20’s through 
40’s. A wind-powered generator was fas- 
tened to one leg of the windmill next to the 
farmhouse. Dick remembers the shelf that 
held the storage batteries in the smoke- 
house located between the farmhouse and 
what is now called the farmstore. The first 
power wires went to the house and the 
bam. Cows had to be milked twice a day — 
often in the dark. Having electric light to 
replace kerosene lamps was a great 
improvement. In the farmhouse, the direct 
current power from the batteries ran elec- 
tric lights and a wringer type clothes wash- 
er. Replacing the drudgery of hand clothes 
washing with a washing machine was a top 
priority of installing electric power on a 
farm and lights made it possible to read and 
sew in the evenings. Elsie Terhune Davison 
(who with her husband, Jack, sold the farm 
to us) told me, “When the batteries wore 
down, then we went to bed.” 

Heavier uses of electricity — more 
motors on the farm and electric irons in the 
house came with the advent of “high-line” 
power from central power plants. Dick 
Terhune told me his father had to pay for 
five utility poles to bring the power up our 
road from Carter Road. Each pole cost $40. 

The Terhune family had the direct cur- 
rent-powered (from the storage batteries) 
washing machine motor rewired for the 
new high-line (alternating current) electric- 
ity. The cost of electricity to the run the 
washer was $0.12 per month. When I came 
to Terhune, the wringer washer was still in 
use washing the woven cloths used in press- 
ing apple cider — no doubt costing more 
than $0.12 per month. 

Part of the story of bringing electricity 
to the farm is still the same today. The orig- 
inal power to the farm was single phase — 3 
wires — and suitable for small motors and 
lighting. Three-phase power — 4 wires — 
which is more suitable for large motors, 
refrigeration, and now, wine-processing 



Spark a Love for Nature at Our 
Firefly Festival June 25 


n Sunday June 25, we invite 
visitors to an electrifying after- 
noon and evening from 3-9 p.m. 
for our Firefly Festival. 

In our craft area, kids have fun making 
firefly activities. Children dress up as fire- 
flies after painting wings and making 
antennas. 


During the afternoon, Miss Amy and 
the Big Kids Band will get the crowd up 
dancing, playing instruments and having 



fun while we wait for the bugs to start their 
blinking. Circus Place, New Jersey’s pre- 
mier circus training facility, will showcase 
their Youth Circus Performance Troupe 
at Firefly Festival. Watch their students 
perform aerials, acrobatics and juggle. 

Fireflies are mostly found along the 
edges of forests, wooded yard areas, and 
near streams or ponds. We go to great 
lengths to cultivate habitats for beneficial 
insects like bees, butterflies and fireflies on 
Terhune Orchard’s preserved farmlands. 
That is why we keep the farm open late into 
the evening for this special occasion. 

Have an old-fashioned farm supper at 
Pam’s Food Tent. We’ll be grilling up sum- 
mer favorites including BBQ chicken, 
pulled pork sandwiches, hot dogs and more. 
We’ve got pies, donuts and other freshly 
baked treats for dessert, too. The winery 
tasting room will stay open late for flights of 
wine tastings and wine by the glass. 

Admission and parking is free. Craft 
activities are $5. 

For more information call 609-924-2310 
or visit www.terhuneorchards.com 



equipment from Europe, was not available. 
In 1985, it would have cost us $50,000 to 
extend the three-phase wires up our road 
from Carter road. Fortunately, the new 
school built next to the farm had to have 
three-phase power and paid to have the 
wires installed. We were able to connect 
and Terhune now has three separate three 
phase services — for our irrigation well, our 
apple cold storage and our new wine bam. 

My story now comes back to our new 
solar installation. Slightly smaller than the 
system on our 2010 barn (33 kilowatts vs. 
39), it has cost about half as much. Prices of 
solar equipment have gone down and 
design and efficiency have improved. The 
solar power supplements the “high-line” 



three phase power used in the winery and 
the bakery/cider processing barn — we hope 
to the tune of 30 to 40% of usage. The solar 
produces direct current (DC) just like the 
Delco wind generator of 100 years ago, but 
it is fitted with an inverter to produce three 
phase, alternating current of the correct 
voltage. 

When you come out to the farm, I would 
be glad to show you all this. We’ve got the 
power! 

Herbs & Pain’s 
Garden Class 

s farmers, we enjoy sharing the 
skills of how to grow food in the 
home garden. Pam’s Annual Herb 
and Garden Class is a great way for the 
beginner or advanced gardener to learn tips 
on growing and combining herb plants in 
the garden. The class is on May 13 at 10 
a.m. Please register in advance online or by 
calling the farm store at 609-924-2310. 
Throughout the year feel free to visit Pam’s 
demonstration herb garden for growing 
ideas and to enjoy its fragrance and beauty. 

We have over 20 varieties of culinary 
herbs plants for you to grow. Choose from 
favorites such as basil, oregano, thyme, 
rosemary, sage, chives, spearmint and pars- 
ley. More unusual herbs like lovage and 
lemon verbena are difficult to find at the 
supermarket but are very easy to grow 
yourself. We also have an assortment of 
vegetable seedlings and pots of lettuces that 
can planted in your garden and enjoyed in 
the months to come. 




Spring Veggies on the Farm 

By Reuwai Hanewald 


sparagus is the harbinger of 
spring at Terhune Orchards. It is 
the first crop picked outdoors 
after winter. The asparagus grows up from 
stored energy in the root system. Our 
asparagus plants are 10-15 years old and 
have built a root network underground. 
After harvest, in the summer and fall, the 
asparagus grows into a bush and stores the 
sun’s energy in its roots. In spring, we mow 
off the dead bush and the energy in the 
roots sends up the asparagus shoots. In 
peak conditions, these roots can produce 3 
inches of growth per day! We can harvest 
for about three weeks until we notice the 
shoots are getting skinny (a sign the roots 
have less energy remaining). 

We pick asparagus daily and offer 
asparagus for Pick Your Own. You can taste 
the freshness when you bring it home to put 
on your dinner table. 

In spring, our first fruit available for 
picking is strawberries. Our strawberry 
plants are planted every two years at 
Terhune Orchards. We plant them on raised 
beds and black plastic to help with drainage 
and prevent disease and weed growth. Our 
strawberries grow vigorously and healthy 
using this system. We plant bare root plants 
of the Chandler variety in early July. By the 
end of the summer, they have grown into 

Read & Pick 
Program 

Education and Fun 
for Little Ones 

ead and Pick brings the farm to 
life for children and teaches 
them where their food comes 
from. In our hands-on program, children 
come to the farm and participate in an edu- 
cation program with stories then go out into 
the field to harvest crops or make a special 
craft. 



Read & Pick programs are held on 
Tuesdays at 9:30 a.m. and 11 a.m. Each ses- 
sion lasts about an hour. The cost is $7 per 
child and includes the activity or picking. 
Pre-registration is requested. Program runs 
May-October. Register online or 609-924- 
2310. Full calendar at www. terhune 
orchards.com 

Vegetables - May 9 
Farm Animals - May 23 
Strawberries - June 6 
Cherries - June 20 
Blueberries - July 11 


good size plants that we cover with a white 
cloth for the winter. Later in the spring, 
after strawberry flowers are fertilized, the 
berries develop at the base of each flower 
and are ready to pick around Memorial Day. 

We grow over 46 different types of fruits 
and vegetables at Terhune Orchards so once 
spring has started, there is always some- 
thing fresh to enjoy from our fields and 
orchards. 



Birthday Parties 
on the Farm 

ur barnyard birthday parties 
are a unique way to celebrate 
with your family and friends. 
Your guests will enjoy a wagon ride through 
the fields, farm activities, games and pedal 
tractor rides. Held in a reserved area of the 
farm, enjoy two hours of farm fun during 
your party. 

Children of all ages love visiting the 
barnyard to feed our friendly animals. Get 



to know the goats, sheep, chicken and 
geese. Be sure to say hello to Mexicali the 
farm horse and our dogs, Apple and Peach. 

Birthday party packages include cup- 
cakes from our bakery and our fresh 
pressed apple cider. Each child takes home 
happy memories and a Terhune Orchards 
coloring book. Pony rides and face painting 
are also available for an additional charge. 

We host discounted weekday parties, 
perfect for planning a celebration for 
preschoolers or older children after a day at 
school or during spring break. 

To reserve your date for a birthday 
party or more information, visit the Groups 
& Parties page of our website or call 609- 
924-2310. 





Winery News 


erhune Orchards Vineyard and 
Winery is celebrating spring 
with wine, song and special pro- 
grams. 

Music in March, spring series featuring 
local musicians on Sundays in March from 

T 


1-4 p.m. Enjoy local musicians each week in 
a variety of styles including country, blue- 
grass and jazz. 

On April 1, a Wine and Chocolate 
Specialty Tasting Event will be held with 
Tony Brokenborough of Carol’s Creative 
Chocolatez and Terhune Orchards own 
Tony McDonnell. Brokenborough will lead 
tasters through the history of chocolate. 
McDonnell will share the history of 
Terhune Orchards vineyard, vine selection 
and wine making. Everyone will leave with 
a better appreciation of chocolate and wine 
and how they work together. Admission 
includes an extended tasting of chocolates 
which have been expertly paired with 
Terhune Orchards wines. Reserve tickets 
for this event online at shop.terhuneor- 
chards.com. 

Celebrate mom with a fun day for the 
whole family in our tasting room during the 
Garden State Wine Grower Association’s 
Mother’s Day Wine Trail Weekend on May 
13 and 14. We will have special samplings 
from our own bakery. Choose from one of 
our award-winning white, red and fruit 
wines. Moms taste for free all weekend. 

Starting in June, our Sips & Sounds 
series will be held on Friday evenings from 
5-8 p.m. Start those summer weekends off 
right with a glass of wine, light fare and 
local music. 

Many winery events will be held in our 
new Wine Barn. The large windows in the 
climate-controlled bam are a perfect van- 
tage point to watch farm life outside or view 
the stainless-steel wine storage tanks and 
bottling line where our award-winning 
wines are produced from estate-grown 
grapes. 

For spring holiday meals and entertain- 
ing, we suggest Farmhouse White, a crisp, 
light white wine. Chambourcin, a medium 
red, pairs perfectly with lamb and our full- 
bodied Barn Red is marvelous with beef. 

The Winery is open Fridays-Sundays 
from 12-5 p.m. Enjoy our 12 wine varieties 
including red, white and fruit-based wines, 
by the glass or as a tasting flight. 

Bottles of our wine are also available 
anytime in the farm store and the Trenton 
Farmers Market on Saturdays. 








Calendar of Events - 2017 


Mar. 21 

Read and Explore: Getting 
Ready for Spring 10 a.m. 

May 9 

Read & Pick Vegetables 

9:30 & 11am 

Mar. 25 

Read and Explore: Getting 

May 13 

Pam’s Herb Class, 10 a.m. 


Ready for Spring 10 a.m. 

May 13 & 

Mother’s Day Wine Trail 

Mar. 26 

Music in March: Jerry Steele 

14 

Weekend 12-5 p.m. 


lpm-4pm 

May 23 

Read & Pick Farm Animals 

Apr. 1 

Wine & Chocolate Special 


9:30 am & 11am 


Tasting Event 1 p.m. 

June 6 

Read & Pick Strawberries 

Apr. 4 

Read and Explore: Birds, 


9:30 am & 11am 


Nesting, Birdhouses 10 a.m. 

June 20 

Read & Pick Cherries 

Apr. 8 

Read and Explore: Birds, 


9:30 am & 11am 


Nesting, Birdhouses 10 a.m. 

June 25 

Firefly Festival 3-9 p.m. 

Apr. 15 & 
16 

Bunny Chase 10 a.m.-4 p.m. 

Jul. 8 & 9 

Blueberry Bash 

10 a.m.-5 p.m. 

May 6 & 7 

Kite Day 10 a.m.-5 p.m. 

More details on all events at 
terhuneorchards.com 


******************** 

Farm Store, Bakery, Barn Yard and Farm Trail: 

Open to the public daily all year 9am-6pm 
Winery and Tasting Room: Open Fri-Sun 12pm-5pm 
School and Group Tours: By appointment, April through November 
Barnyard Birthday Parties: By appointment, April through November 
Corporate and Private Events: By appointment, year round 


Pick-Your-Own Schedule 

April — Asparagus 
May — Strawberries 

June — Sweet Cherries, Sour Cherries, Blueberries 
July — Blueberries, Blackberries, Flowers 
August — Blackberries, Flowers 
September & October — Apples, Pumpkins, Flowers 
The Van Kirk Road Orchard opens Labor Day weekend 
Call the Farm Store 609-924-2310 for information on the availability 

of specific varieties. 


Mount Family 

(continued from page 1) 

tractors, green for Hadley and red for 
Clayton. Tannwen has been spending a lot 
of time determining how best to use the 
space in the new wine bam and planning 
out programs and events for the season 
ahead. (Tannwen started hosting events 
with Barnyard Birthday parties when she 
was 11 — she is still at it!) She is also plan- 
ning some changes to the interior of the 
farmstore. 

Our Son Mark is doing well in the army 
as a sergeant. He and his wife Vicki and 2 
children Madison and Wyatt are still at 
Fort Polk, Louisiana. Vicki has successfully 
come through a battle with cancer, which 
we are all very grateful for! 

As the fruit trees begin to bloom and 
the vegetable plants start growing, Gary 
and I are more than ever thankful for all of 
our family and of course, the loyalty of our 
staff and customers who seem to enjoy con- 
tinuing to support our efforts here on the 
farm. 

Gary continues with his agricultural 
volunteer groups ranging from the local 
Mercer County open space committee and 
national and international groups such as 
the International Fruit Tree Association. I 
continue my involvement on sustainability 
and climate change issues including work- 
ing on the annual Mercer Green Fest on 
March 18th at Rider University and C- 
Change Conversations, a series of discus- 
sions about climate change, science and our 
efforts to understand the possibilities for 
our future on this planet. 


Hop into Spring at 
the Bunny Chase 
April 15 & 16 

ut some spring in your step and 
hop over to Terhune Orchards 
for the Bunny Chase on April 15 
and 16 from 10 a.m.-4 p.m. Young ones love 
participating in this self-guided treasure 
hunt. During this fun, free event, children 
can follow hand drawn clues around the 
farm towards a reward at the end of the 
trail. Once they solve all the clues, the chil- 
dren visit with our fluffy bunny rabbits and 
do a bunny-themed craft activity. 

Do your best bunny impression while you 
nibble on our spring treats at Pam’s Food 
Tent. Cookies, pies, crisps and more will 
tempt your appetite. Grown-ups can enjoy a 
glass of wine in the winery tasting room. 

Come experience the sights and sounds 
of our farm waking up for spring. Take a 
pony ride or play on the tractors. 

Admission and parking is free. For more 
information call 609-924-2310 or visit 
www.terhuneorchards.com 




Host Private & 
Corporate Events 
and Family 
Gatherings at 
Terhune 


re you looking for a unique experi- 
ence for your next staff apprecia- 
tion event, business lunch or team 
building day? A farm event filled with fresh 
air, fruit-picking activities and a little out- 
door adventure is a refreshing way to 
reward employees. 

Large corporations, small businesses, 
nonprofits, civic and family groups will 
enjoy gathering together at Terhune 
Orchards to connect, engage and learn at 
our picturesque 200-acre farm. 

After a day of team-building exercises in 
one of our customizable event spaces, gath- 
er everyone together to raise a toast with an 
optional tasting of our award-winning red, 
white and fruit wines in our new climate- 
controlled, wine production bam. 

The farm is a wonderful location to hold 
your family reunion, baby shower or bridal 
shower. Terhune Orchards offers numerous 
options for making memorable events for 
small and large groups of friends and families. 

For more information on creating a one- 
of-a-kind event for your group, email 
tmount@terhuneorchards.com or call 609- 



924-2310. 




Find Terhune 
Orchards Online 


www.terhuneorchards.com 


n Facebook.com/ 
terhuneorchards 



Instagram @ 
terhuneorchards 


Twitter@TerhuneOrchards 
Please tag us in your posts 
#terhuneorchards 

We love to see you enjoying 
yourself at the farm! 




330 Cold Soil Road 
Princeton, NJ 08340 • (609) 924-2310 
www.TerhuneOrchards.com 
email info@terhuneorchards.com 

SUMMER 2017 


Just Peachy Festival 

August 5 and 6, 10 a.m.— 5 p.m. 



ummer on the farm means long, 
warm days and big, juicy, golden 
peaches. Come celebrate one of 
our state’s favorite fruits at our 
annual Just Peachy Festival. 

The weekend will be filled 
with plenty of activities for kids, 
including a ride through the 
orchards on our tractor-drawn 
wagons, pony rides, games and 
barnyard fun. Local bands will 
perform on both days from 
12pm-4pm. On Saturday, enjoy 
the music of Borderline and on 
Sunday, tunes from 
Dixie. 

Our “Summer 
Harvest Farm-to-Fork 
Tasting” features tal- 
ented local chefs who 
will prepare creative 
dishes using peaches 
and produce from 
Terhune Orchards. 

Visitors can enjoy this special tasting event on 
Saturday and Sunday from 12-4 p.m. Pam’s 
Everything Peachy Food Tent will offer other 
tasty summer fare such as barbecued chicken, 
hot dogs, homemade gazpacho, salads, and our 
famous apple cider donuts. This year we are 
adding a Just Peachy Ice Cream Social tent. 
Cool off with one of our refreshing frozen peach 
slushies and a selection of locally made ice 
creams. 

On Saturday, Aug. 5, Pam Mount will give 
her annual Canning and Freezing Class from 


10-11 a.m. Learn her secrets for preserving 
peaches at their peak to enjoy eating them all 
year long. Pam will answer all your canning and 
freezing questions. Register for 
the class online: terhune 
orchards.com/class-sign-up/ or 
call the farm store at 609-924- 
2310. 

Local chefs will share some 
of their favorite ways to use 
Terhune Orchards peaches in 
cooking demonstrations and dis- 
cussions held on both days at 
2 p.m. You 
will love the 
■i peachy inspi- 
ration from 
these fun and 
tasty pro- 
grams. 

Adults 
can enjoy the 
taste of sum- 
mer in a glass with our award-winning Just 
Peachy wine. Sample a flight of our white, red 
and fruit wines. A bottle of Farmhouse White 
and Barn Red wines are perfect for your next 
summer gathering. 

We grow 28 varieties of peaches and nec- 
tarines. Baskets overflowing with just-picked 
fruit are ready to take home from the farm store 
to make your favorite peach recipes. 

Admission to the festival area is $8, ages 3 
and up. Admission to the Farm to Fork Tasting, 
$12. Free parking and access to farm store and 
winery. 


Pick-Your-Own at Terhune Orchards 


omething is always in season at 
4 M Terhune Orchards. Picking your 

own is a fun and easy activity for 
all ages. Come see how things grow and enjoy 
some time in our fields and orchards. 

In July, visit our two-acre berry patch to fill 
a bucket with big, ripe blueberries. They are easy 
for even the smallest children to pick. 
Blueberries grow in clumps. All of the berries 
don’t ripen at the same time. Pick the darkest 
blue berries you can find. Blueberries are terrific 
fresh. They also freeze beautifully so you can 
enjoy them all year long in smoothies, on cereal 
and in baked goods. Just spread the berries in a 
single layer on a baking sheet and freeze until 
they are frozen solid. Then transfer them to a 
container and use as needed. 

Juicy blackberries are ready to pick in July 
and August. Our thornless bushes make them 
easy to pick. We love combining them with our 


nectarines in a fruit cobbler, adding them to sal- 
ads and topping a fruit tart with them. 

Famous for our zinnias, the pick your own 
flower field just in front of the farmhouse is 
bursting with color all summer long. Have fun 

(continued on page 3) 



Terhune Orchards Donates 
Extra Harvest to Feed the 
Hungry 


by Pam Mount 


e love growing fruits and vegeta- 
bles at Terhune Orchards. That 
is what it is all about! We would 
like all of our great fruits and vegetables eaten by 
somebody, one way or another. Sometimes we 
have such a great harvest, it is too much to sell 
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in our store. An apple tree grows all sizes of 
apples — big, small and some that are a little 
funky-looking. They all taste delicious but our 
customers want to buy perfect fruits. Although 
we make cider, applesauce, crisp and salsa with 
the apples that are smaller than average, we are 
also happy to give them to people who are in 
need. 

Each year, we donate thousands of pounds 
of fresh fruits and vegetables. We also donate 
our apple cider, baked goods and prepared foods 
when we find ourselves with extra. 

A hungry person is a hungry person. If we 
can share what we’ve grown with them, we are 
happy to do it. We’ve made donations since we 
started farming. In the 1980’s, there was a vol- 
unteer-run, neighborhood network that we con- 
tributed to regularly. In the 1990’s, I was a New 
Jersey Agricultural Society board member. We 
created the Farmers Against Hunger program 
which helped solve the transportation issue of 
connecting excess food on farms with the people 
who need it most. 

Luckily, now we have found two local 
groups to partner with that are very consistent. 
They pick up our food today and by tonight it 
is on somebody’s dinner table. On Tuesdays, 
the Eastern Service Workers Association 
(ESWA) picks up and Habitat for Humanity 
stops by on Thursdays. The food goes right to 
people who need it in our local community. We 
also donate to other groups throughout the year 
and regularly give a ten percent discount to non- 
profit organizations. 

Fruits and vegetables such as outer lettuce 
leaves, vegetables trimmings and over ripe prod- 
ucts are donated to the Mercer County Wildlife 
Center which rescues and rehabilitates native 
wildlife. Our barnyard animals also regularly 
enjoy get some of these nutritious treats. We are 
also founding members of the Lawrence Food 
Waste composting program and compost a 

(continued on page 3) 



The Queen 

by Gary Mount 


I i ere at Terhune Orchards, when we 
I talk about the Queen, many would 
\ think we refer to wife, Pam. That’s 
not far wrong, but there is another Queen — 
The Queen of Fruits, The Peach. I have a love- 
hate relationship with peaches. I love the way 
they taste, the aroma, the texture, their brief, 
intense season. But it has taken me a while to 
learn how to grow and care for peach trees. They 
are very susceptible to disease, to insects, root 
diseases, and low temperature injury in the dead 



* 
1 1 



of winter. I have learned to mound up each row 
to keep the roots from getting saturated with 
water and we actually paint the tree trunks white 
to keep them from warming and starting to flow 
sap during bright, sunny winter days. If that 
happens, the trunks can split when the temper- 
ature drops at night. I did not have to work at 
making the winters warmer — that seems to be 
happening without my help, but the other prob- 
lems have take a while to address. 

But what is so special about peaches? After 
all, I grew up on an a fruit farm — all apples — 
300 acres of them. My father and uncle did 
plant about 20 acres of peaches one time, but 
soon decided that peaches were not for them. 
My uncle had a summer house in the Poconos 
and our family had a house at the shore. Apples 
are a crop that they could leave on the weekends 
in the summers. My father and uncle liked that. 
Not so with peaches. Peach harvest is right in 
the middle of the summer. Peaches need to 
picked, sorted, packed and marketed every day! 
The peaches were soon pushed out. More apples 
were planted and life went back to normal. 

When Pam and I bought Terhune 
Orchards in 1975, the farm came with apples, 
pears — and peaches. It was a good thing to have 
them because cash flow was terribly tight in the 
summer, even though having peaches meant we 
had to stay right on it all summer. Keep in mind 
that in those days, three crops were all there was 
for us — not anything like the 36 crops we grow 
now. 

We had many types of peaches. Many were 
historic, even in 1975: Blake, Sunhigh, Yellow 
Hale, White Hale, Raritan Rose, Summercrest, 
Iron Mountain, to name a few. Some were 
greenish, some were ugly, but they all tasted 
great! Summercrest was one: oblong, with a 
greenish cast, ugly, lumpy, but what a taste. 
Customers who knew them never told anyone 
else. They were afraid the Summercrest would 
be gone too fast. I especially remember Iron 
Mountain because it came ready to pick about a 
month after all the other peaches were gone. We 
only had a few trees which seemed to increase 
their desirability in our customers’ eyes. It is 
vivid in my mind what occurred that first fall. 
Pam was sitting on the floor of the farmstore, 
three-year-old daughter Reuwai was sleeping in 
a playpen nearby, and Pam was eight months 
pregnant with our second child while she sat 
there sorting those Iron Mountains. Quite a few 
customers were leaning over her, demanding a 
basket, of which there were not that many. 
Invariably, the first customer wanted at least 


three baskets, much to the dismay of the others 
and of dear Pam. 

The historic nature of the peaches also 
showed in the age and health of the trees. They 
were tall, old, weak and poor producers. They 
also died fast. Many were so tall that not a single 
peach could be picked without a stepladder. 
Because of the tree height and having to carry 
the ladders, our harvest crew was made up of 
pickers and luggers. When a picker’s basket was 
full he would shout, “Lugger” to have someone 
come and give him a new basket while taking 
the full one to the truck. The truck was a 1939 
Chevrolet 1.5 ton stake body — the very one that 
we sell firewood from next to the farm store each 
winter. 

Since then we have planted and replanted 
our peach trees. I have gotten them to live 
longer — 18 to 20 years instead of around 12. 
We manage to keep them low enough so that 
ladders are not needed. And we grow newer 
varieties and newer fruits, such as nectarines 
(peaches without the fuzz on the skin), and 
donut peaches. The new varieties all look bet- 
ter — we have to be diligent in choosing ones 
that also taste good. 

We have made a lot of progress in growing. 
In fact, we are almost to the point of not having 
to use any insecticides in the peach orchard. We 
still need fungicides because peaches are very 
susceptible to decay, but insecticides are almost 
out. 

The story of how that has come about is just 
so great! Most insects that attack peaches spend 
part of their life cycle as a moth. The males and 
female moths mate, the female lays eggs from 
which hatch a caterpillar, which is the infamous 
worm in the peach. I ask my school tour groups 
what is worse than a worm in your peach? They 
usually get it — half a worm! Corny, I know. 

Conventional culture of peaches uses a pes- 
ticide to kill the newly hatched worm before it 
can go into the peach. But we are using a tech- 
nique that avoids pesticide use to control the 
worm. We take advantage of the knowledge that 
male moths find the female moth by following 
her scent or “pheromone” through the air. We 
take a synthetic replica of the scent which is 
impregnated in a twist tie (like that used on 
bread wrappers) and hang it throughout the 
peach orchard. When the males come, there is 
so much scent, they are totally confused. They 
cannot find the females. There is no mating, no 
egg laying and no worms. Amazing. I must 
admit that I never imagined such a clever tech- 
nique. 

We are about ready to pick peaches. It’s that 
time of year. As we do, we will be picking for the 
first time, the trees in my latest peach planting. 
The peaches will not be ugly, nor green. The old 
varieties are gone. Hopefully I have found the 
ones that taste best. 



Blueberry Bash 

July 8-9, 10 arn-5 pm 

I lueberries are New Jersey’s official 
j state fruit. Every year, Terhune 
* Orchards kicks off summer with the 
Blueberry Bash — a weekend-long party to cele- 
brate these plump and juicy berries. Join us on 



Saturday and Sunday, July 8-9 from 10 a.m.- 
5 p.m. for a day of family fun including live 
music, farm fresh food, and a visit to the pick- 
your-own blueberry patch. 

Children will delight in a puppet show pre- 
sented by Tuckers’ Tales Puppet Theatre on Sat. 
and Sun. at 12 and 1:30p.m. There also games 
in the barnyard, tractor drawn wagon rides 
through the orchards and fields, pony rides, face 
painting, pedal tractors and lots more to explore. 
Stop by the barnyard to see our new bunnies 
and all of the other animals who live on the 
farm. 



Enjoy live music from local favorites. On 
Saturday, Stonybrook Bluegrass and on Sunday 
Barn Cats. Bands will play on both days from 
12- 4 p.m. 

Having so much fun can make you hungry. 
Stop by Pam’s Blueberry Bash Buffet for lunch. 
Farm-fresh food such as barbecued chicken, 
grilled corn on the cob and blueberry muffins 
are on the menu. The winery barn will be open 
and pouring our award winning red, white and 
fruit based wines by the glass or sampling flights. 
Celebrate the day with a glass of Harvest Blues, 
a fruity blend of blueberries, and our Apple wine 
which is made from our own cider. 

Enter our annual Blueberry Bash Bake-off 
competition on Sun. July 9 at 1 p.m. The not- 
so-secret ingredient in all the entries is blueber- 
ries, of course! Winners receive a gift certificate 
for the Terhune Orchards farm store. Find the 
contest rules and registration form on the 
Blueberry Bash event page on our website or in 
the farm store. 

Before you head home, stop into the farm 
store. Bring home pints of fresh berries, our 
blueberry salsa, jam and freshly baked delights 
from our bakery like blueberry cobbler and 
blueberry apple crisp. 

Admission to Blueberry Bash is $8, age 3 
and up. Free parking and access to farm store 
and winery. Pick Your Own blueberries avail- 
able while supply lasts. 



Picked Fresh Daily — A Variety of Fresh Vegetables 
All Summer Long 


ew Jersey has a great climate for grow- 
ing tomatoes and dozens of other veg- 
etables. That’s why it’s called the 
Garden State! Here at Terhune Orchards we 
grow a wide variety of fruits and vegetables; over 
40 different crops, including 35 kinds of apples, 
20 kinds of tomatoes, 12 types of peppers, and 
dozens of other crops. Tomatoes are one of our 
favorite summer crops. Our customers love 
them, too! Now in our 1 1th generation of farm- 
ing in central New Jersey, the Mount family 
feels connected to our roots by growing varieties 
that we know are going to taste great. 



Our crops are harvested daily and available 
fresh in the farm store every day. Summer is a 
cornucopia of fruits and vegetables. Our website 
has a handy crop chart to let you know what 
we’re growing each month. 

In mid-May, the season begins. Asparagus, 
strawberries, herbs, early broccoli, beets, radishes 
and spinach are our first crops. In June we start 
harvesting lots of leafy greens — tender lettuces, 
Swiss chard and kale. Peas, summer squash and 
beans are also ready. By the 4th of July, we start 
bringing in our sweet corn, tomatoes, cucum- 
bers, peppers and potatoes. By August, water- 
melons, cantaloupes and honeydews are ripe 
and sweet. Throughout the summer season we 
also harvest eggplants, carrots, collard greens, 
cabbage, okra, cauliflower and tomatillos. 

Winter squash, pumpkins and kale are ready 
in September. Broccoli follows, and Brussels 
sprouts are ready in November. Many of our 
vegetables continue to be harvested past the first 
frost with the protection of our high tunnels. 


Our peach season starts in July and contin- 
ues through early September. We grow delicate 
white peaches, intensely-flavored yellow peach- 
es, donut peaches and fuzz-free nectarines. Our 



first peaches are semi-freestone. August brings 
freestone peaches which are excellent for baking 
or preserving. Our earliest apple varieties are 
available in August and picking is in full swing 
after Labor Day. 

The majority of our vegetables are raised 
following organic practices and are certified. We 
use a system on all our crops called Integrated 
Pest Management, an effective and environ- 
mentally sensitive approach that emphasizes the 
growth of a healthy crop with the least possible 
disruption to agro-ecosystems while encourag- 
ing natural pest control mechanisms. 

Lots of planning, experiments and knowl- 
edge learned over the years goes into producing 
our crops. For example, we purchase 17 sepa- 
rate types of lettuce seed so that we have lettuce 
growing all year. Some varieties do better in the 
summer, while others are more cold tolerant. 
Sometimes, we try a seed one year and do not 
like the germination rate or the quality of the 
final head of lettuce so we retire that seed the 
following year and keep track of what we have 
tried so we continue to improve the overall pro- 
duction of lettuce. We grow romaine, red and 
green leaf, red and green boston, red and green 
summer crisp and baby lettuce. We found that 
for green Boston (sometimes called butterhead), 
we like to grow Optima seed in the early season, 


Children Love to Read & Pick at 
Terhune Orchards 


ur unique Read and Pick educa- 
| J tional programs are perfect for 
children ages preschool to 8 years. 
Our farm educators gather the little ones around 
and read a book about fruits, vegetables, pollina- 
tors or farming equipment. Afterwards the chil- 



dren will go out into the orchards and children’s 
garden for hands-on activities inspired by the 
book of the day. They may pick the fruit or veg- 
etables they just learned about, take a tractor 


ride or interact with the animals in our barn- 
yard. 

Read & Pick programs are held biweekly on 
Tuesdays at 9:30 a.m. and 1 1 a.m. Each session 
lasts about an hour. The cost is $7 per child and 
includes the activity. Full descriptions of Read 
& Pick classes are on the calendar at terhune 
orchards.com. Pre-registration is requested. 

• Read and Pick Schedule l 

• Tuesday 9:30 & 11:00am sessions • 

• Cherries, June 20 ^ 

• Blueberries, July 11 • 

9 Flowers, July 25 

^ Peaches, Aug. 1 ^ 

• Monarchs, Swallowtails & • 

9 Honeybees — Oh My!, Aug. 8 9 

• Pears, Aug. 22 # 

• Apples, Aug. 29 • 

9 Chickens, Sep. 12 9 


Mirlo seed mid-season and Sylvesta in the late 
season. For green leaf, we have two star, then 
Tropicana and finally green star in the late sea- 
son. It’s a lot to keep track of, so we plan our 
plantings during the winter and take lots of 
notes during the season about how things grow 
and what sells so we can make sure our everyone 
enjoys our lettuce in their salad. 

Gary, daughter Reuwai and our experienced 
farm staff take great pride in growing the best 
varieties and picking them at their peak of readi- 
ness so that you can be assured to have a great 
selection whenever you visit our farm store. 


Treat Your Team to a 
Corporate Event at 
Terhune Orchards 

| > | re you looking for a unique experi- 
_ - - ence for your next staff appreciation 
1 event, business lunch or team build- 
ing day? Large corporations, small businesses, 
nonprofits, civic and family groups will enjoy 
gathering together at Terhune Orchards to con- 
nect, engage and learn together at our pictur- 
esque farm. 

Bring your group to Terhune Orchards for 
a summer day of enjoyment on the farm. Treat 
your team to the opportunity to go pick blue- 
berries together, enjoy farm fresh food and 
strategize while walking the trail through our 
preserved farmlands. After a day of team build- 
ing exercises in our event space, gather everyone 
together to raise a toast with an optional wine 
tasting in our winery barn. 

For more information on customizable 
options for your group, email tmount@terhune- 
orchards.com or call 609-924-2310. 


Donate to Hungry 

(continued from page 1) 

great deal here on the farm. Organic waste 
should not go in landfills! 

Sustainability is a major part of what we do 
and support here at Terhune Orchards. One 
thing we love to do in summer is host an annual 
farm to table dinner to benefit the Green Teams 
and Sustainability Organizations of Mercer 
County. We invite you to join us on Thursday, 
July 20 for an evening of food and drink. Terra 
Momo Restaurant Group creates a memorable 
meal using our produce and other local prod- 
ucts. Each course is paired with Terhune 
Orchards wines. Gary will talk about the wines 
and the chef talks about the food for each 
course. It is always a fantastic evening of good 
food and live music to support sustainability 
efforts in our community. Register online at 
www.sustainablelawrence.org. 


Pick Your Own 

(continued from page 1) 

creating the perfect bouquet of blooms you cut 
yourself. They make a great gift! 

Apple picking season begins the last week- 
end of August. Keep your eye on our Facebook 
and Instagram for updates about the availability 
of pick your own crops or call 609-924-2310. 
Stop into the farm store for Pick Your Own 
instructions. 



Calendar of Events - 2017 


June 2 - 

Sunset Sips & Sounds; Winery 

Aug. 5 

Just Peachy Festival, 10 a.m.- 

Sep. 8 

Music Series, Fridays, 5-8 p.m. 

&6 

5 p.m. 


(see box for schedule) 

Aug. 5 

Pam’s Canning & Freezing Class, 

June 6 

Read and Pick: Strawberries, 


10am 


9:30 & 11 a.m. 

Aug. 8 

Read and Pick: Monarchs, 

June 20 

Read & Pick: Cherries, 

9:30 & 11 a.m. 

Swallowtails & Honeybees — 

Oh My! 9:30 & 1 1 a.m. 

June 25 

Firefly Festival, 4-9 p.m. 

Aug. 22 

Read and Pick: Pears 

July 8 

Blueberry Bash, 10 a.m.-5 p.m. 


9:30 & 11 a.m. 

& 9 

Aug. 29 

Read and Pick: Apples 

July 11 

Read & Pick: Blueberries, 


9:30 & 11 a.m. 

9:30 & 11 a.m. 

Sep. 12 

Read and Pick: Chickens 

July 20 

Farm to Table Dinner, 6 p.m. 


9:30 & 11 a.m. 

July 25 

Read & Pick Flowers, 

9:30 & 11 a.m. 

Sep. 16 
& 17 

Apple Day, 10 a.m.-5 p.m. 

August Weekends 

Sep. 23- 

Family Fall Fun Weekends 

Sangria 

Saturdays and Sundays, 

Winery Tasting Room 12-5pm 

Oct.29 

More details on all events at 

Aug. 1 

Read and Pick: Peaches, 

9:30 & 11 a.m. 


terhuneo rchards . com 


«««««« mm • m *mm * m m m 


Farm Store, Bakery, Barn Yard, & Farm Trail: 

Open to the public daily all year 9am-6pm, summer 9am-7 pm 

Winery and Tasting Room: Open Fri-Sun 12-5pm 

School and Group Tours: By appointment, April through November 
Barnyard Birthday Parties: By appointment, April through November 
Corporate and Private events: By appointment, year round 


Pick-Your-Own Schedule 

April — Asparagus 
May — Strawberries 

June — Sweet Cherries, Sour Cherries, Blueberries 
July — Blueberries, Blackberries, Flowers 
August — Blackberries, Flowers, Apples (4th weekend) 
September & October — Apples, Pumpkins, Flowers 
The Van Kirk Road Orchard opens Labor Day weekend 
Call the Farm Store 609-924-2310 for information on the availability 


Plan Your Birthday 
Party on the Farm 

elebrate your child’s special day with a 
memorable barnyard birthday party at 
Terhune Orchards. Your family and 
friends will enjoy two hours of farm fun under a 
party tent in a reserved area of the farm. 



Children love to visit the barnyard to meet 
our animals and have the opportunity to feed 
them. Your guests will enjoy a private wagon 
ride through the fields, farm activities, game and 
pedal tractor rides. 

Party packages include birthday cupcakes, 
fresh-pressed apple cider and Terhune Orchards 
coloring books as a take home favor for guests. 
Pony rides and face painting available for an 
additional charge. 

The birthday child is always free! Visit the 
Groups & Parties page of our website or call 
609-924-2310 to reserve your party date. 


Terhune Winery 
Sips and Sounds 2017 
Music Series, 
Fridays, 5pm-8pm 

June 2 - John Padovano 
June 9 - Larry Tritel 
June 16 - Mark Macmanus 
June 23 - Darla & Rich 
June 30 - James Popik 
July 7 - Laundry Men 
July 14 - Jerry Steele 
July 21- Mark Miklos 
July 28 - Kurt Bock 
Aug. 4 - Darla Rich Trio 
Aug. 1 1 - Jerry Steele 
Aug. 18 - Lizzie No 
Aug. 25 - KD Brown Band 
Sept. 1 - Ocean County 
Sept. 8 - Laundry Men 



Summer 
Winery News 

/ \ ur first summer with our new wine 

/ \ i I 

\ f barn is going to be wonderful. 

Inside the barn, you can see the 
large stainless steel tanks used for storing our 
wines and the bottling line. The final step in the 
winemaking process is the bottles. Bring some 
home with you to savor all summer. We pro- 
duce a dozen varieties of estate grown wines 
including award winning reds, whites and fruit 
wines made with our apple cider. Our Just 
Peachy tastes like summer in a glass! 



We are honored to be awarded the 
Governor’s Cup in the New Jersey Wine 
Competition for our Harvest Blues. This is the 
highest award for fruit wine in the competition. 
Also receiving medals: Gold medals — Just 
Peachy, Harvest Blues and Blossom White; 
Silver — Chambourcin and Vidal Blanc and 
Bronze — Rooster Red. 

Come Taste Our Award Winners! 

Start summer weekends off right with Sips 
& Sounds on Fridays from 5-8 p.m., June 
through the second week of September. Relax 
with a glass of your favorite Terhune Vineyards 
wine, some light fare and the sounds of jazz, 
country and bluegrass from local musicians. 
Check the box, left, for the music schedule. 

Join us in August for Sangria Weekends. 
We’ll be stirring up pitchers of sangria made 
with our red and white wines and seasonal fruit 
from the farm. Share a cheese plate and other 
light fare with friends while enjoying a refresh- 
ing, chilled glass of sangria. 

The winery tasting room is open Fridays 
12-8 p.m., Saturday and Sundays, 12-5 p.m. 
Bottles available in the farm store daily. 

fk * * # ik * # « 

• Find Terhune 

• Orchards Online 

• www.terhuneorchards.com 

Facebook.com/ 
terhuneorchards 


Instagram @ 
terhuneorchards 


Twitter@TerhuneOrchards 

Please tag us in your posts 
#terhuneorchards 

We love to see you enjoying 
yourself at the farm! 







Family Fun All Season Long 

Apple Days Fall Harvest Festival Weekends 


he Mount family loved apples so 
much when we first bought 
Terhune Orchards, we decided to 
hold an Apple Day to celebrate 
all things apple. Over 40 plus 
seasons, our family, apple 
orchards and enthusiasm for 
apples continue to grow bigger 
and stronger. Over the years our 
popular Apple Day stretched 
into a full weekend and we 
added a series of Fall 
Family Fun weekends 
through the end of 
October. 

Now with 34 
apples varieties to pick 
from, we’re turning 
the entire season into 
Apple Days Fall 
Festival Weekends to 
celebrate our abundant apple harvest. Join us on 
any or all weekends, from September 16 
through October 29 to experience the joy of fall 
on our farm. 

During these seven fall weekends, a full day 
of fun on the farm awaits the entire family. 
Enjoy the view of trees laden with red, golden 
and green apples during a tractor-pulled wagon 
ride around our preserved farmland. Explore 
our Field of Dreams corn stalk maze. Sit a while 
and listen to some good old-fashioned country 


music. Inhale the aroma of fragrant apple pies 
wafting from our bakery. Warm up with a cup 
of our freshly pressed apple cider and famous 
donuts. Stroll on the Farm Trail 
to get up close and personal with 
nature. Pumpkin-picking and 
apple-picking are always a 
favorite past time here at the 
farm. 

Children’s activities include 
scavenger hunts, rubber duck 
races, pump- 
kin painting 
and many 
more ways for 
children to 
interact with 
nature here on 
the farm. Our 
Adventure 
Barn is decorated differently each year and tells 
the story of life on a farm. Be sure to stop by the 
barnyard to visit the animals. Kids can take a 
pony ride or have their faces painted, too. 

Pam’s Food Tent is always adding new sea- 
sonal delights to the lunch menu. Indulge in 
pulled pork sandwiches, hot dogs, BBQ chick- 
en, vegetarian chili and soups and other tradi- 
tional fare. Pam cooks up apple goodies for the 
Apple Buffet. Treat yourself to a taste of our 
very own apples in cider donuts, pies, muffins, 

(continued on page 2) 



****************** 

Pick-Your-Own Apples-September-October 


pple season officially begins at 

4 ; ! Terhune Orchards on Labor Day 
weekend with the opening of our 
Pick Your Own apple orchard on Van Kirk 
Road. Open every day in September and 
October from 9 a.m. to 5 p.m, weather permit- 
ting. 

At our 27-acre orchard, all of our trees are 
dwarf varieties which make them the perfect 
height to pick from for children and adults. On 
weekends, enjoy a wagon ride to the picking 
areas. 

Throughout the season you can pick: 

Early Fuji-sweet, crisp apple right out of hand 
Empire-juicy, perfect for sauce, pies, desserts 
Fuji-very sweet, crisp, fresh eating 
Golden Delicious-sweet, pies, baking, freezing 
Granny Smith-tart, all-purpose 
Jonamac-peels easily, use in crisps and sauce 
Jonathan-crisp, mildly tart, great for pie 



Liberty-red skin, juicy flesh 
McIntosh-aromatic, cooks quickly, easy to peel 
Macoun-V ery crunchy, fresh eating, salads and 
sauces 

Red Delicious-Sweet, juicy, low acidity 

(continued on page 4) 


Apples, Apples, Apples 

by Pam Mount 

ow after 43 years of farming at 
Terhune Orchards, starting with 55 
acres on the home farm with 3 crops; 
today 200 acres are used to grow over 50 crops 
with many varieties of each. Our farms are all 
permanently preserved through the NJ farm- 
land preservation program. Apples are still our 



Mount grandchildren, Becket , Haddie , Sasha, Tess, Clay 
and Maya. 


favorite signature crop and fall is when it all hap- 
pens-picking, eating, cider-making, apple wine- 
making, and Apple Days Fall Harvest Festivals! 

Gary and I have enjoyed hosting hundreds 
of thousands of visitors at our farm over the 
years and have tried hard to keep the farming as 
the focus. This is a real farm not a Disney World 
reproduction. Luckily for us, our daughters, 
raised with an apple in each hand, are now part- 
ners in our “farming business.” 

Daughter Reuwai attended Lawrenceville 
School and then Princeton University, majoring 
in Ecology and Evolutionary Biology — a scien- 
tist to her core! She and her husband, Mike 
Hanewald, also a Lawrenceville School gradu- 
ate, traveled much of the world teaching in El 
Salvador and later the Ivory Coast. For the last 
ten years they have taught at Lawrenceville 
School. Reuwai was head of the science depart- 
ment and Mike is a history teacher and head of 
the student travel program. Now Reuwai is a 
full time partner on the growing and cultivating 
side of the farm. Their 3 daughters, Maya, Tess 
and Sasha are a constant joy and inspiration to 
Gary and me. 

Tannwen also attended Lawrenceville 
School and Princeton University. She studied 
anthropology and then went to the foreign land 
of San Francisco for 6 years. We were thrilled 
when she returned to NJ and the farm to work 
with Gary on starting the vineyard and winery. 
Using her skills at event planning and human 
resources, she oversees many of the events, tours 
and marketing end of things at the farm. She 
and her husband, Jim Washburn, another 
Lawrenceville School graduate, live on our Van 
Kirk Rd. farm with their 3 children, Becket, 
Clayton and Hadley. All are so important to the 
future here on the farm. 

(continued on page 4) 















Pick, Pick, Pick 

by Gary Mount 


ick Your Own fruits and vegetables 
is a relatively new idea in farming. 
Certainly it was not done much 
when I grew up on my family’s farm in West 
Windsor. Farmers harvested and sent the pro- 
duce to market — wholesale distribution centers 
or straight to stores. Even buying already-picked 
produce from farmers at the farm was very lim- 
ited. Farmers would gather to sell their produce 
at farmers’ markets but not at the farm. Even 
today Terhune Orchards is a member of the 
Trenton Farmers Market which dates back to 
the 1920’s. 



Pick Your Own as a way to sell farm prod- 
ucts was a revolutionary idea in the 1950’s and 
60’s when it first became really popular. In those 
days families were larger and households “put 
up” summer produce by canning or freezing, 
preserving the best of the summer for the off 
season. Pick Your Own was a way for the fami- 
lies to get large quantities of produce at a lower 
cost. The farms benefited from the larger vol- 
ume sold and by having to hire less farm labor. 

This kind of Pick Your Own reached its 
peak in the 1970’s and then declined because of 
the decrease in average family size and the 
increase in households with both husband and 
wife employed. Pam and I purchased Terhune 
Orchards in 1975 and we remember the larger 


Apple Days 

(continued from page 1) 

salads, and much more. 

The winery tasting room is open for a place 
to pause and overlook the farmyard. Enjoy a 
tasting or glass of of our award winning red, 
white and fruit based wines. Seasonal favorite, 
Apple Wine, is made with our own apple cider. 

Stop in front of the farm store where the 
display of colorful mums, Indian corn, pump- 
kins and apples are perfect for pausing to take a 
family photo and choosing fall decorations for 
your home. 

Apple Days Fall Weekends are 10 a.m. to 5 
p.m. Saturdays and Sundays. Sept. 16 -Oct. 
29. Admission on festival days is $8, ages 3 and 
up. Parking and access to the farm store and 
winery is free. 


families — they would buy a lot! We especially 
liked the families with teenagers — teens are 
always hungry. 

After the 1970’s decline, Pick Your Own 
has had another revolution. We have seen our 
customers become more and more interested in 
where their food is grown, how it is grown and 
in being able to choose the exact fruit or veg- 
etable they want right from the farm. We find 
that parents are especially interested in showing 
their children where food comes from — that it is 
not grown in the supermarket! 

Pick Your Own is not without its chal- 
lenges. Some fruits and vegetables are very frag- 
ile and easily damaged when picked by an 
untrained picker. Also some fruits have a very 
short harvest window. They can be unready to 
pick one weekend and over-ripe the next. And 
some crops are so popular — our two acres of 
cherries for example — that they are completely 
picked before all the customers that want them 
can get here! Believe me, that takes some 
explaining. 

Another challenge is the changing size of 
Terhune apple trees. Our original Pick Your 
Own orchard was designed as a “pedestrian” 
orchard. Trees were limited to 6.5 feet tall and 
everything could be picked from the ground. As 
we gradually replant the orchard with newer and 
better varieties, we are growing taller trees for 
increased production. But the question comes: 
How are our customers going to pick the apples 
at the top? I’ve gotten some great ideas from 
apple-growing friends and when you come to 
the farm this year, you may see something new 
in picking. Regardless, our beautiful apples will 
be there — one of our best crops ever — so you 
can pick, pick, pick. 


Terhune Bands for 
Fall 2017 

16- Sep Stone Hearth 

17- Sep Sparkle Pony 

23- Sep Ocean Country 

24- Sep Swingin’ Dixie 
30-Sep Stonybrook Bluegrass 
1-Oct Raritan Valley Ramblers 

7- Oct Borderline 

8- Oct Back Door Band 

9- Oct Jay Smarr 

14- Oct Heavy Traffic Blue Grass Band 

15- Oct Growing Old Disgracefully 

21- Oct Daisy Jug Band 

22- Oct Albo 

28- Oct Jimmie Lee Ramblers 

29- Oct Tom and Jerry 




Think Terhune for 
Thanksgiving 

■ ^ urround your Thanksgiving 

turkey with a cornucopia of side 
dishes and desserts made from 
vegetables and fruit grown right here at Terhune 
Orchards. Choose from an array of colorful 
squashes — acorn, blue hubbard, delicata, but- 
ternut and cheese pumpkins. Make terrific 



mashed potatoes from our gold, red and blue 
varieties. Choose from kale, broccoli, spinach, 
fennel, lettuces and Brussels sprouts for green 
sides and salads. We also have cauliflower, beets 
and carrots. Season your stuffing with our fresh 
sage and herbs. 

Visit the recipe page of our website for the 
family favorites we serve around the farmhouse 
table at Thanksgiving. We have plenty of ideas 
for our favorite crop — apples. Treat your family 
to Mama’s Apple Cake, Butternut Squash & 
Apple Soup or Homemade Applesauce. 

Our freshly-pressed apple cider and wines 
are the perfect drinks for a locally-sourced 
Thanksgiving feast. Both are always available the 
farm store. We ship apples and gift boxes 
nationwide to share a taste of Terhune with 
loved ones around the country. 

Don’t forget dessert! We have over 20 vari- 
eties of pies including all your holiday 
favorites — pumpkin, apple and pecan. We also 
make apple crisps, fruit breads, cookies and 
brownies from scratch. Preorder your 
Thanksgiving pies and crisps from Nov. 1-22 or 
stop in the store to choose from the display. Not 
sure which pies to order? Come in for a compli- 
mentary taste during our Pie Sampling 
Weekend, Nov. 11 & 12 from 9 a.m.-5 p.m. 

The farm store is open late until 7 p.m. for 
your Thanksgiving shopping on Tues., Nov 21 
and Wed., Nov. 22. On Thanksgiving Day the 
store is open from 9 a.m. to 12 p.m. 


Plan a Fall Farm 
Tour 

, \ „ utumn is a wonderful time for stu- 

: * dent groups to visit our outdoor 
classroom-our working family farm 
on preserved farmland. Our knowledgeable tour 
guides tailor each tour to group age and interest. 
Fall tours focus on our favorite crop — apples! 
We explore our orchard and learn about how 
apple trees grow. Then we visit the pumpkin 
patch to learn about the differences between 
these two important fall crops. Tours also visit 
our Discovery Barn, an educational display with 
murals and hands-on exhibits which enhance 
and enrich our educational tours. 

Tours are available by appointment. Add 
pumpkin or apple picking to your tour for more 
fall fun. Call 609-924-2310 to schedule a visit. 



Apples— Eat ‘Em or Drink ‘Em 

by Gary Mount 


grew up on an apple farm. It was 
right nearby on Route One in West 
Windsor. I knew all about apples. 
You just eat them. My father’s and grandfather’s 
orchards had many kinds of apples, including 
many that are not seen today: Lobo, Turley, 
Ben Davis, Paragon, Transparent, Greening, 
Pippin, Nero Gravenstein — the names go on 
and on but what I knew was that you ate them. 
Eating fresh, in a pie, or as applesauce, this farm 
boy and his brothers ate them — lots of them. 
Fortunately for my father, he grew a lot of 
apples. 

I did not know so much about how apples 
were consumed in a liquid form — that is, apple 
cider. Once in a while, when my father took a 
load of cider apples to the cider mill, he would 
bring back a few gallons. Bob Henry, a Virginia 
gentleman transplanted to New Jersey, operated 
the cider mill. He would not pronounce his 
name, Henry, as we would. It was more like 
“Henra”. And he did not make cider. It was 
“meckkin’ cider”. The few times I saw the cider 
press operating, I gloried in watching the intri- 
cate machinery turn the apples into cider. 

I can fast forward to the time almost 20 
years later when Pam and I bought Terhune 


Orchards. Cider production and sales were def- 
initely going to be an important part of the 
profitability of our farm. Apples were going to 
be for eating and drinking. I did not, however, 
know anything at all about, as Bob Henry 
would say, “meckkin’ cider”. 

I was fortunate to have help. I had heard 
that George Melick in Oldwick of Hunterdon 
County made cider. I had never met George but 
he graciously said to come on up when I called. 
When I got there, he stopped what he was 
doing and spent two hours showing me every- 
thing. The busier I get here on the farm, the 
more I come to appreciate what a generous act 
this was. 

Shortly before cider season I decided the 
cider press that came with the farm was too out 
of date. Without ever having produced cider, I 
decided to change everything. Brash young fel- 
low I was in those days! 

My friend Vernon Horn came over from 
Bucks County to help. He and I worked all day 
and all night — right through until morning cre- 
ating a new cider mill. That was a good friend. 
My learning was far from complete. I had a few 
years of educating myself about what apples to 
use and when they were ready. In fact, the first 


Toast Fall with Wines from Terhune 
Orchards Vineyard and Winery 


* _ eptember and October are a busy 

V time here in the vineyards and 

winery. The vines are heavy with 
grapes ready to harvest. When you visit our big 
wine barn, take a peek through the large obser- 
vation windows to watch the wine-making 
process. After hand-harvesting, the grapes are 
washed and de-stemmed before being pressed. 
Next the juice moves to the large stainless steel 
fermentation tanks and closely monitored. 
Finally they are bottled and labeled. 

Our estate-grown grapes produce red and 
white wines that have won numerous awards 
since we opened the winery in 2010. This year 
we brought home an impressive nine medals in 
the annual New Jersey Wine Competition, 
which is organized for the Garden State Wine 
Growers Association. Our blueberry wine, 
Harvest Blues, won the Governor’s Cup for Best 
Fruit Wine. Our vineyard now grows over eight 
acres of grapes for our dozen wines. We offer 
varietals for every palate. Come sample our 
wines by the glass or in a tasting flight. 

For red wine enthusiasts, we offer “Barn 
Red,” a Cabernet Franc and Cabernet Sau- 


vignon blend with cherry and strawberry aro- 
mas. Our “Rooster Red” is semi-sweet and sim- 
ilar to a light port. Unwind after a long day with 
a glass in front of a crackling fire. We also have 
several varieties of white, too. Vidal Blanc is a 
medium, dry wine with citrusy notes. The 
“Farmhouse White” dry, table wine features 
hints of pear. Our Apple Wine, made with our 
own apple cider, pairs perfectly with pork, 
chicken and cheese plates. 

Get into the holiday spirit on the Fri., Sat. 
and Sun. after Thanksgiving during the Garden 
State Wine Growers Association Holiday Wine 
Trail Weekend, Nov. 24, 25, 26, from 12-6 
p.m. Enjoy a cup of hot mulled wine and sam- 
ple our red, white and fruit wines. Start your 
holiday shopping by placing orders for our 
unique selection of gift baskets overflowing with 
Terhune Orchards fruit, baked goods, and wine. 

Focated in our historic 150-year-old barn, 
the tasting room is open Friday through Sunday 
from 12-6 p.m. Our wines are available every 
day in the farm store, at the Trenton Farmers 
Market on Fridays and Saturdays and online at 
terhuneorchards . com. 





small batch that I made did not sit well at all on 
the stomach of my three-year-old daughter 
Reuwai, with disastrous results! That first batch 
was discarded. 

We have gone through many years of eat- 
ing — and drinking — apples since we started in 
1975. To fast forward again to 2010, we made 
our first wine, which included apple wine. 
Hooray! — another way to drink apples. I was 
fortunate to find a consultant to help with this 
new product, Richard Carey of Fancaster, Pa. 
Making wine is a bit more technical than mak- 
ing cider and the financial consequences of not 
producing a good wine at the beginning are 
greater. 

Making apple wine involves, of course, fer- 
mentation. Federal and State Ficenses had to be 
obtained and more equipment purchased. It has 
been good to have plenty of the basic ingredient, 
apple cider. My son-in-law, Mike Hanewald 
and I have learned how to make apple wine. We 
now have a new winery building with all the 
bells and whistles included. It took a long time 
to get the permits and approvals and then one 
whole year in construction. We were lucky to 
have Sylvan Stultsfus Builders, who also built 
our new barn in 2010. We are making over 
5,000 gallons of wine a year and a good part of 
that is apple wine — that’s right, drinking apples. 

Our next way to drink apples will be to 
make hard cider. It is a bit trickier than apple 
wine since it is a carbonated product. More new 
machinery and more learning will be involved. 
But yes, apples are for eating — and — drinking. 

Pumpkins, Pumpkins, 
Pumpkins! 

ind the perfect jack o’ lantern pump- 
kin in our pick-your-own pumpkin 
patch or choose one from the huge 
fall display in our farmyard. We have pumpkins 
in all sizes! During Apple Days Fall Harvest 



Festival Weekends, visit the paint-your-own 
pumpkin decorating area for free use of kid 
friendly, washable paints to decorate your 
pumpkin before bringing it home. In the farm 
store, we have cheese pumpkins that are perfect 
for making your own pies and plenty of freshly 
baked fall treats such as pumpkin breads and 
pies. 




Calendar of Events - 2017 


Sept. 1 

Sips & Sounds, Ocean Country 

Oct. 14 

Apple Days Fall Festival 


5-8 p.m. 

& 15 

Weekends, 10 a.m.-5 p.m. 

Sept. 2 

Pick Your Own Apple Season 

Oct. 21 

Apple Days Fall Festival 


begins 

& 22 

Weekends, 10 a.m.-5 p.m. 

Sept. 8 

Sips & Sounds, Laundry Men, 

Oct. 28 

Apple Days Fall Festival 


5-8 p.m. 

& 29 

Weekends, 10 a.m.-5 p.m. 

Sept. 12 

Read & Pick: Chickens, 9:30 a.m. 

Nov. 1-22 

Order your Thanksgiving pies & 


& 1 1 a.m. 


crisps 

Sept. 16 

Apple Days Fall Festival 

Nov. 11 

Pie Sampling Weekend, 

& 17 

Weekends, 10 a.m. -3 p.m. 

& 12 

9 a.m. -5 p.m. 

Sept. 23 

Apple Days Fall Festival 

Nov. 21 

Farm store open late until 7 p.m. 

& 24 

Weekends, 10 a.m.-5 p.m. 

& 22 

for your Thanksgiving shopping 

Sept. 26 

Read & Pick: Tractors, 9:30 a.m. 

Nov. 23 

Thanksgiving Day. Farm store 


& 1 1 a.m. 


open, 9 a.m. to 12 p.m. 

Sept. 30 

Apple Days Fall Festival 

Nov. 24, 

Holiday Wine Trail Weekend, 

& Oct. 1 

Weekends, 10 a.m.-5 p.m. 

25 &26 

12-6 p.m. 

Oct. 3 

Read & Pick: Pumpkins, 




9:30 a.m. & 1 1 a.m. 

More details on all events at 

Oct. 7, 

Columbus Day Apple Days Fall 

terhuneorchards . com 

8 &9 

Festival Weekends, 10 a.m.-5 p.m. 




t******************* 

Farm Store, Bakery, Barn Yard, & Farm Trail: Open to the public daily all year 
Winery and Tasting Room: Open Fri-Sun 12 p.m.-6 p.m. 

School and Group Tours: By appointment, April through October 
Barnyard Birthday Parties: By appointment, April through October 
Corporate and Private events: By appointment, year round 

Pick-Your-Own Schedule 

May — Asparagus, Strawberries 

June — Blueberries, Sweet Cherries, Sweet Cherries, Sour Cherries 
July — Blueberries, Blackberries, Flowers 
August — Blackberries, Flowers, Grapes 

September & October — Apples, Pumpkins 
Two Terhune Locations 

Main Farm (farm store, winery, festivals, barnyard & pumpkins) on Cold Soil Road 
Pick Your Own Apple Orchard on Van Kirk Road 


Host Corporate Events and Family Gatherings 
at Terhune Orchards 


et your team out of the office and 
T reinvigorated this fall with a group 
‘ ^ outing at Terhune Orchards. An 

event filled with farm fresh food, team building, 
pick your own activities and a little outdoor 
adventure is a great way to reward employees. 
Whether you are a non-profit, large corporation 
or a family group looking for a unique setting 


Raise Dough for Your 
Group with Our Pies 

Our pies are a wonderful fundraising 
opportunity at the holidays. We bake them, 
you sell them-for a tasty profit that benefits 
your school groups, churches, charities and 
clubs. Order a minimum of 25 pies and 
receive a discount. 

Pie Flavors: Apple, Apple Cranberry, 
Apple Streusel, Apple Walnut, Blueberry, 
Coconut Custard, Cherry, Lemon Blueberry, 
Mince, Peach, Pecan, Peach Melba, 
Pumpkin, Strawberry Rhubarb, Sweet 
Potato, Very Berry 

Sugar-free pies: Apple, Blueberry, 
Cherry, Peach 

Fruit Crisps: Apple Crisp, Apple 
Cranberry Crisp, Apple Blueberry Crisp 

Fundraiser pie order deadline Nov. 10. 
Call 609-924-2310 or email 
info@terhuneorchards.com for details. 


for a group activity. Terhune Orchards offers 
options for making memorable events. 

Host your staff lunch, customer apprecia- 
tion event or team building exercises on our pic- 
turesque 200-acre farm. Optional catering and 
wine tasting packages are available. A fall visit 
to the farm offers fresh air, opportunities to pick 
apples or pumpkins as a group and customiz- 
able space to gather and collaborate with your 
co-workers and friends. 

Are you looking for a reward for loyal cus- 
tomers and employees? Pre-paid admissions to 
our Apple Days Fall Festival Weekends or farm 
gift certificates are a terrific way to express your 
appreciation. We also offer holiday gift baskets 
and boxes brimming with local products that let 
your corporate clients and employees know you 
are thinking of them. 

For more information, email tmount@ 
terhuneorchards.com or call Tannwen at 609- 
924-2310. 



Apples, Apples, Apples 

(continued from page 1) 

Our son Mark continues his service in the 
US Army. He is a staff sergeant and is posted at 
Fort Polk in Louisiana and lives there with his 
wife Vicky and children Madison and Wyatt. 
He served three tours to Afghanistan and now 
one of his specialties in the army is being a 
resource and trainer of others in resiliency. 
Sounds related to his mother’s work in sustain- 
ability to me! 

All of our children and grandchildren have 
grown up to be entrepreneurs. Tannwen started 
her own birthday party business when she was 8 
or 9. This summer Becket and his dad, Jim built 
a lemonade stand from old apple bins. Becket 
led a thriving business with fresh-squeezed 
lemonade — no out-of-a-can here! Growing up 
on such a diverse farm there are always opportu- 
nities for new ideas and activities. The children 
are a great joy with their enthusiasm and creativ- 
ity. 

Bring your family to join our family this fall 
for fun activities that memories are made of for 
a lifetime! 



Pick Your Own 

(continued from page 1) 

Stayman Winesap-Our most popular apple, 
flavorful, tart, keeps well 

Once the apples on Van Kirk Road orchard 
are picked, the fun fall activity of apple picking 
continues with Pink Lady, Braeburn and 
Granny Smith on the home farm on Cold Soil 
Road. A variety of our apples are available year 
round in the farm store. Call the farm store at 
609-924-2310 to find out which varieties are 
available on the day you plan to visit. Pick your 
own apples are sold by the pound. 




Directions to 
Terhune Orchards 

Two Terhune Locations 

Main Farm (farm store, winery, festivals, 
barnyard & pumpkins) 
on Cold Soil Road 
Pick Your Own Apple Orchard 
on 13 Van Kirk Road 



